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PREFACE- 


O  T  H I N  G  can  be  more 
Self-evident  ,  than  that 
the  Ufefulnefs ,  and  con¬ 
sequently  the  Value  of 
Boohs  of  this  kind ,  depend  upon 
the  Integrity  and  Care  of  the  Wri¬ 
ters^  the  Pains  they  take  Them- 
f elves,  and  the  good  Help  and 
Jffifiance  they  can  procure  from 
Others.  If  any  of  thefe  Requifites 
be  wanting,  they  mujt  necejfarily 
deceive  the  Reader  ■,  be  deceived 
Them  [elves,  or  at  bejt,  produce  no¬ 
thing  but  what's  Mean  and  Trifling, 
and  unworthy  a  Public k  Reception. 
There  is  nothing  fo  eafie ,  as  the 
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raifing  whole  Regiments  o/Noftrnm’s 
and  Recipe’s.,  if  we  will  but  admit  all 
the  Voluntiers  of  this  kind ,  as  f4 
as  they  croud  m  to  be  lifted y  but 
thefe  forward  Ones  are  generally 
found  to  fail  us  in  the  Time  of 
Trial ;  and  the  Succefs  of  the  Day 
moft  commonly  to  depend  upon  fuchy 
as  with  great  Trouble  and  Expence 
are  prefsd  and  draggd  into  the 
Service. 

As  for  my f elf  I  hav.e  only  to 
affure  the  Reader,  That  as  the  de¬ 
fire  of  doing  Good 3  was  the  foie  Mo¬ 
tive  that  at  firft  engaged  me  in 
this  Work ;  fo  has  that  great  Prin¬ 
ciple  ever  been  too  facred  in  my 
Efieem y  to  fuffer  the  leaf  mixture 
of  Unfaithfuln efs  or  Carelefnefs 
throughout  the  whole  Management 
and  Compofure  of  it:  And  farther 
to  declare y  That  there  has  been  no 
Spare  either  of  Labour y  or  Time , 
or  Money  y  in  order  to  the  making 
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this  Collection  the  beft,  and  mofi 
truly  Profitable  in  its  kind and 
that  the  great  Knowledge  and-  long 
Experience  of  thofe  Excellent  Per- 
fons  who  contributed  to  its  Pro- 
duBion,  have  abundantly  qualified 
them  for  fetting  the  laft  Hand  to 
fuch  a  Work .  To  thefe  therefore 
are  due  the  greatejt  Tribute  of 
Praife,  and  higbejt  Acknowledg¬ 
ments  of  Gratitude,  who  with  a 
Noble  Charity  and  Univerfal  Bene¬ 
volence  have  Expofed  to  the  World 
fuch  invaluable  Secrets,  as  Others , 
of  a  lejs  generous  Temper,  would 
have  taken  a  Pride,  and  made  al- 
mofl  a  Merit,  of  Concealing. 

And  here  I freely  own  the  great eft 
fhare  of  our  Thanks  to  be  jujily  owing 
to  the  Fair  Sex ;  who,  whether  it  be 
from  the  greater  Tendernefs  of  their 
Natures,  the  greater  Opportunities 
of  Leifure ,  or  Advantages  of  ac¬ 
quiring  Experience,  or  from  what¬ 
ever 
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ever  other  Caufe,  are  always  found 
rnojl  del  roe  and  Induftrious  in  this , 
as  well  as  in  all  other  kinds  of  Chari¬ 
ty.  Oh,*  Heavenly  Charity  l  How 
often  have  I  feen  thee  employ  the 
Rich  in  waiting  upon  the  Poor,  and 
Mijtreffes  in  Nurfing  and  becoming 
Hand-maids  to  their  own  Servants  ? 
How  often  have  I  feen  thee  make 
Per fons  of  the  Highejt  Quality  Kneel 
down  to  the  DreJJing  of  a  Poor  Man's 
Wound :  Thofe  of  the  greatefl  Nice- 
nefs  and  Delicacy  of  Senfe ,  Vifit 
the  Chambers  of  fuch,  whoft ?  Pover¬ 
ty  and  Offenjive  Dijlempers  have 
render'd  them  Naif  eons  and  Loatb- 
fome  beyond  expreffion  :  And  thofe 
of  Tender  and  Weakly  Confutations 
walk  through  Midnight-Frojts ,  to 
the  dffifiance  of  f  mis  Poor  Neigh¬ 
bouring  Woman  in  her  Painful  and 
Perilous  Hour  ?  And  wonderful  is 
the  Succefs  with  which  Almighty 
God  does  often  blefs  their  Labours, 
(even  in  the  life  of  Plain  and 

Simple 
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Simple  Means )  whofe  Hearts  he 
firjt  difpofes  to  fuch  Beneficial  Un¬ 
dertakings.  Hovo  earnejlly  is  it  to 
be  wip’d  that  fuch  Examples  did 
more  univer [ally  abound,  and  that 
all  our  fine  Ladies  would  Jirive  to 
adorn  their  Char  adders,  by  becoming 
{to  ufe  the  Judicious  Mr.  Bicker  ~ 
ftaffV  Phrafe')  Notable  Women? 

Nor  can  I  forbear  recommend¬ 
ing  this  Generous  and  Beneficial 
Practice  to  the  Gentlemen  of  the 
Clergy.,  efpecially  to  thofe  whofe 
Parifhes  are  remote  from  other 
Help.  How  foon  would  their  fupe- 
rior  Learning  and  Sagacity  render 
them  Majters  of  this  Ufejul  dirt? 
How  greatly  would  the  Exercife  of 
it  endear  them  to  their  Peopled 
What  Reverence  and  Ejteem,  and 
confequently,  what  Opportunities  of 
doing  Good  in  every  other  Way, 
would  this  procure  them  ?  And  with 
what  Power  and  Authority  would 
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their  Divine  Injt ructions  enter  into 
the  Hearts  of  their  Audience ,  when 
proceeding  from  the  Mouth  of fuch 
a  Benef  actor,  to  whom ,  under  God, 
perhaps  moft  of  them  are  beholden 
for  their  Health,  their  Limbs,  or, 
it  may  be,  their  very  Lives  ?  This 
wilt  be  to  imitate  their  Great  Majier, 
who  went  about  doing  Good,  and 
Healing  all  thofe  who  were  Op- 
preffed  by  the  Devil,  and  who, 
where-ever  He  met  a  Patient,  f el- 
dom  fail'd  of  making  a  Convert. 

I  make  no  doubt,  but  the  Learn¬ 
ed  Gentlemen  of  the  Faculty  will  be 
too  Generous  to  Mif-conftrue  this 
fmaU  CoTfedtion  of  Phyfical  Re¬ 
ceipts,  (  defgn'd  for  the  Service  of 
thofe  who  are  neither  within  the 
Reach  of  their  Vi  fits,-  nor  in  a 
Capacity  of  Gratifying  their  Trou¬ 
ble  )  as  an  lnvafion  of  their  Pro¬ 
vince,  or  a  Dif ref  peel  to  their 
Per fons.  I  declare  my  Jelf  Jo  far 
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from  intending  either  ofthefe ,  that , 
on  the  contrary ,  I  efteem  it  a  great 
Happinefs  and  Blejfwg  to  he  able  to 
have  a  ready  and  conjtant  Recourfe 
to  their  Affijlance :  And  I  am  proud 
to  own,  that  moji  of  the  following 
Prefcri  ptions  came  from  the  mo  ft 
Eminent  Hands  in  that  Profeffion. 
The  reji  are  all  Innocent  and  Safe ; 
and  both  the  one  and  the  other  Ap¬ 
proved  (  not  from  Jingle  Injtances  of 
Succefs ,  but )  from  a  long  and 
repeated  Experience. 

The  Dire  A  ions  relating  to  Cook¬ 
ery  are  Palatable,  IJfeful,  and  In¬ 
telligible,  which  is  more  than  can  be 
faiJ  of  any  novo  Publick  in  that 
kind  fome  great  Majters  having 
given  us  Rules  in  that  Art  Jo 
jtrangely  odd  and  fantaftical,  that 
’tis  hard  to  fay,  Whether  the  Read¬ 
ing  has  given  more  Sport  and  Di- 
verfion ,  or  the  Practice  more  Vexa¬ 
tion  and  Chagrin,  in  fpoilmg  us 

many 
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many  a  good  Difh,  by  following 
tl  eir  Directions.  But  Jo  it  is ,  that 
a  Poor  Woman  muft  be  Laugh'd  at, 
for  only  Sugaring  a  Mefs  of  Beans ; 
whiljl  a  Great  Name  muft  be  had 
in  Admiration ,  for  Contriving  lle- 
HJhes  a  thoufand  times  more  Dijtajl- 
ful  to  the  Palate,  provided  they  are 
but  at  the  fame  time  more  Expen- 
five  to  the  Purfe. 

I  can  affure  you,  that  a  Number 
of  very  Cur  torn  and  Delicate  Houfe - 
wives  Clubb'd  to  furnifb  out  this 
ColleSfion,  for  the  Service  of  Toung 
and  Unexperienc  d  Dames,  who  may 
from  hence  be  Injt  rutted  m  the  Polite 
Management  of  their  Kitchins,  and 
the  Art  of  Adorning  their  Tables 
with  a  Splendid  Frugality.  Nor  do 
I  defpair  but  the  Ufe  of  it  may 
defcend  into  a  Lower  Form,  and 
teach  Cook-maids  at  Country  Inns  to 
ferve  us  up  a  very  agreeable  Meal, 
from  fitch  Provifions  as  are  Plainefi, 
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and  always  at  hand  ;  inftead  of 
Spoiling  thofe  which  are  mof  Rare 
and  Cofly ,  and  provoking  the  Com¬ 
pany  to  pafs  them  away ,  in  hajiy 
Curfes,  to  the  Place  from  whence 
the  unlucky  Proverb  fuppofes  them 
to  have  come  •,  and  fo  quit  J cores  with 
him  that  fent  them. 

The  Wines  which  you  are  here 
taught  to  Make ,  are  certainly  of 
the  greatefl  Perfection  7 n  their 
Kind  \  their  Flavour  and  Tajte  is 
Generous ,  and  their  Ingredients  are 
Wholfome  ■,  and  fo  lucky  have  their 
Authors  been  in  their  Imitation , 
that  many  very  good  Criticks  have 
not  only  efleemd  them  the  genuine 
Produce ,  but  of  the  nobler  Sorts  too, 
of  the  Foreign  Vintages. 

Thus  much,  I  think,  may  fufjice 
by  way  of  Preface  and  lefs  I  coidd 
not  pojjibly  fay  with  any  tolerable 
Regard,  either  to  the  Merits  of 

thofe 
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thofe  worthy  Perfons  to  whom  I  am 
indebted ,  or  the  Inter eji  of  Thofe 
whom  I  am  endeavouring  to  oblige, 
who ,  through  Ignorance  or  Preju¬ 
dice,  might  otherwife  have  depriv'd 
them] 'elves  of  fo  very  Ufeful  and 
Beneficial  an  Undertaking. 
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A  Green-Peafe-Soup.,  without  Meat. 

A  K  E  your  Peafe,  and  in  fhel- 
ling,  feparate  the  Young  from 
the  Old,  then  boil  the  Old  ones 
foft  enough  to  {train  through 
a  Cullender,  then  put  the  Li¬ 
quor  and  what  you  {trained  through  toge¬ 
ther  :  With  the  Young  Peafe  whole,  add 
fome  whole  Pepper,  two  or  three  Blades  of 
Mace,  and  fome  Cloves.  When  the  lafi: 
Peafe  are  near  enough,  take  fome  Spinnage, 
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a  little  Mint,  and  a  little  Green  Onion,  not 
jfhred  too  fmall,  a  little  Faggot  of  Thyme 
and  Sweet  marjoram  ;  put  thefe  into  a  little 
Sauce-pan  with  near  a  Pound  of  Butter ; 
and  as  they  boil  up,  fhake  in  fome  Flower 
to  boil  with  it  to  the  quantity  of  a  Drudging- 
box  full ;  then  put  a  Loaf  of  French-Bread 
into  the  Broth  to  boil ;  mingle  the  Broth 
and  Herbs  together :  When  you  have  fea- 
fon’d  it  to  your  Tafte  for  Salt,  add  fome 
fmall  white  Toafts  neatly  cut,  and  the  Young 
Peafe. 


A  very  good  Soup. 

XAKEa  Shin  of  Beef,  a  Crag  of  Mut- 
-*■  ton  or  Veal,  and  a  bit  ot  very  good 
Bacon,  and  half  a  pound  of  Rice,  fet  them 
on  the  Fire  in  as  much  Water  as  you 
think  will  boil  them  to  Rags ;  keep  it  co¬ 
ver’d  all  the  while :  When  all  the  Goodnefs 
of  the  Meat  is  out,  ftrain  it  off,  and  put  to 
it  fome  whole  Pepper,  fome  Cloves,  Mace 
and  Salt,  to  your  Tafte.  You  may  put  Soup- 
Herbs,  or  a  quarter  of  a  pound  of  plumpt 
Rice  or  Verma-jelly;  boil  a  French  Loaf, 
or  two  or  three  Pigeons,  for  the  middle;  put 
in  with  the  Spice,  a  little  Faggot  of  Thyme, 
Savory,  and  Marjoram :  This  makes  an  in¬ 
comparable  Peafe-Soup,  if  you  put  in  a 
Quart  of  Peafe  with  the  Meat  at  firft,  in- 
ftead  of  Rice. 
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A  very  good  Peafe-Soup. 

p  U  T  three  or  four  pound  of  lean  coarfe 
*■*  Beef,  with  three  pints  of  Peafe,  into 
two  Gallons  of  Water;  let  it  boil  ’till  the 
Meat  is  all  to  Rags ;  and  half  an  Hour  be¬ 
fore  you  ftrain  it  out,  put  in  two  or  three 
Anchovies ;  then  ftrain  it  from  the  Husks 
and  Meat,  and  put  into  the  Sauce-pan  as 
much  as  you  want  for  that  Meal,  with  an 
Onion  ftuck  with  Cloves,  a  Race  of  Ginger 
bruifed,  a  little  Faggot  of  Thyme,  Savory, 
and  Parfly,  and  a  little  Pepper :  Let  it  boil 
thus  near  half  an  hour;  ftir  in  a  piece  of 
Butter,  and  fry  fome  Forc’d-Meat-Balls,  Ba¬ 
con,  and  French-Bread  cut  in  Dice,  with 
Spinnage  boiled  green,  to  put  to  it  in  the 
Difh. 

« 

To  make  Craw-fifh  or  Prawn-Soup. 

TPAKE  fix  Whitings,  one  large  Eel,  with 
half  a  Thorn-back,  clean  them  as  to 
boil,  and  put  them  into  a  Pot  with  as  much 
Water  as  will  cover  them  ;  fcum  them  clean, 
and  put  in  whole  Pepper,  Mace,  Ginger, 
Thyme,  Parfly,  and  an  Onion  ftuck  with 
Cloves,  with  a  little  Salt,  fo  let  them  boil 
to  mafh  ;  then  take  fifty  Craw-fifh,  or,  if 
they  cannot  be  got,  take  an  hundred  Prawns, 
take  out  the  Tails,  and  pick  out  the  Bag, 
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and  all  the  Woolly  parts  that  are  about  the 
Body ;  put  all  into  a  Sauce-pan,  with  Water 
and  Vinegar,  Lemon,  Salt,  and  a  Bunch  of 
Sweet-Herbs ;  let  them  flew  over  a  gentle 
Fire  till  ready  to'  boil;  then  take  out  the 
Tails  and  fave  them  carefully,  but  beat  all 
the  other  Shells  in  the  little  Liquor  they  were 
Hewed  in,  which,  with  a  French-Roll,  you 
mufl  beat  ’till  the  Shells  are  extremely  fine : 
When  you  have  walhed  all  the  Goodnefs 
out  with  their  own  Liquor,  pour  the  other 
Fifh-Liquor  through  the  Shells,  and  flrain 
all  from  the  Fiflh  and  Grit ;  then  have  a 
large  Carp  ready  Hewed,  and  lay  it  in  the 
Middle  of  the  Dilh  ;  add  the  Body  of  a 
Lobfler  to  the  Soup,  with  fome  flrong  Gra¬ 
vy,  and  burnt  Butter;  heat  the  Tails  of  the 
Craw-fifh  in  the  Soup,  and  pour  all  over 
the  Carp. 

Peafe-Soup  for  Lent,  or  any  Fajting- 

Day. 

13  U  T  a  Quart  of  good  breaking  Peafe  to 
three  Quarts  of  Water,  and  boil  them ’till 
they  are  tender ;  then  take  out  fome  of  the 
clear  Liquor,  and  Hrain  the  Peafe  as  clean 
as  you  can  from  the  Husks :  Take  fome 
Butter  and  boil  it,  and  when  it  breaks  in  the 
middle,  put  to  it  an  Onion  and  fome  Mint 
cut  very  finall,  Spinnage  and  Sorrel,  and  a 
little  Sallery  cut  large  ;  flir  it  often,  and  let 
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it  boil  about  a  quarter  of  an  Hour ;  then 
fhake  in  fome  Flower  with  one  Hand,  and 
fome  of  your  thin  Liquor  with  the  other ; 
then  .put  in  the  thick  ftrained  Liquor  fome 
Pepper,  Mace,  and  Salt,  and  boil  it  an  Hour 
longer ;  then  put  into  as  much  as  will  make 
a  large  Difh,  one  pint  of  fweet  thick  Cream; 
put  a  French-Roll  crifpt,  and  dipt  in  Milk, 
in  the  middle  of  the  Difh. 

To  make  a  Meat-Soup.,  very  good. 

T^AKE  a  Piece  of  coarfe  Neck- Beef,  a  Crag 
of  Mutton,  and  a  Knuckle  of  Veal ;  boil 
all  thefe  to  Rags,  with  Salt,  and  Onicto,  and 
whole  Pepper :  When  there  is  no  more  Good- 
nefs  left  in  the  Meat,  ftrain  the  Liquor  into 
a  Stew-pan,  and  fet  it  over  the  Fire ;  put 
into  it  Cloves  and  Mace,  and  a  little  Lemon- 
peel  ;  let  it  boil  a  little,  then  put  in  a  pint 
of  ftrong  Claret,  three  or  four  Anchovies, 
with  Gravy  fqueez’d  out  of  a  lean  piece  of 
Beef  fry’d  for  that  purpofe :  Put  in  Ox-Pa- 
lates  cut  in  Dice,  let  them  be  firft  boil’d  ve¬ 
ry  tender,  Veal-Sweetbreads  boil’d,  Lettice, 
Endive,  Spinnage,  or  what  Herbs  you  pleafe, 
boil’d  green;  then  take  French-Bread,  cut 
it  thin,  and  toaft  it ;  lay  your  Palates, 
Sweet  breads  and  Herbs  over  all  the  Toafts : 
Have  a  Fowl  boil’d,  and  the  Bread:  ftufc 
with  Forc’d-meat,  and  lay  in  the  middle  of 
the  Difh ;  pour  the  Soup  over  all. 
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To  Collar  Beef,  a  very  good  way. 

rTpAKE  a  piece  of  Flank-Beef,  cut  it 
fquare,  and  take  off  the  inner  Skin, 
make  a  Brine  of  Water  and  Bay-falt,  ftrong 
enough  to  bear  an  Egg,  to  the  breadth  of 
a  Six-pence  ;  let  the  Beef  lie  in  it  one  Week, 
then  rub  it  all  over  with  Salt-petre,  and  let 
it  lie  three  Days  longer ;  then  take  one 
Ounce  of  White  Pepper,  one  large  Nutmeg, 
the  weight  of  it  in  Mace,  and  the  weight 
of  both  in  Cloves ;  beat  it  all  grofly  and 
ftrew  upon  the  Beef;  then  roll  it  up  hard, 
bind  it  with  a  Tape,  and  few  it  up  in  a 
Cloth,  and  put  it  in  a  long  Earthen  Pan, 
fill  it  up  with  half  Claret  and  half  Water; 
cover  it  clofe  with  a  coarfe  Pafte,  and  bake 
it  twelve  Hours  in  a  very  hot  Oven ;  then 
take  off  the  Tape  and  roll  the  Cloth  very 
bard  about  it  again,  tye  it  up  and  hang  it 
up  to  drain  and  cool  :  If  you  like  Herbs  ; 
Thyme,  Sweet-marjoram,  and  Parfly  fhred, 
are  the  proper  Sort ;  but  it  does  not  roll  fo 
clofe  with  as  without.  It  can’t  be  Bak’d 
too  tender. 

To  make  French-Cutlets.,  very  good. 

SKI  N  a  Loin  of  Mutton-, ^nd  cut  it  in¬ 
to  Stakes,  then  take  fome  of  the  Lean 
of  a  Leg  of  Veal,  the  weight  in  Beef-fuet, 
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two  Anchovies,  Thyme,  Parfly,  Sweet-mar* 
joram  and  Onion,  all  finely  fhred  ;  Nutmeg, 
Pepper,  Salt  and  grated  Bread,  with  the 
Yolks  of  two  Eggs ;  make  Holes  in  the  Lean 
of  the  Stakes  and  fill  them  full  of  this  Sea- 
foning,  and  fpread  it  all  over  the  Stakes, 
then  butter  as  many  pieces  of  white  Paper 
as  you  have  Cutlets,  and  wrap  them  up 
every  one  by  themfelves,  turn  up  the  edges 
of  the  Papers  with  great  care  that  none  of 
the  Moifture  get  out ;  therefore  let  the  Pa¬ 
pers  be  large  ‘enough  to  turn  up  feveral 
times  at  the  edge ;  and  if  occafion  be,  ftick 
a  pin  to  keep  it  all  in ;  for  this  Gravy  is  all 
their  Sauce;  When  they  are  thus  tight 
wrapt  up,  put  them  upon  a  Mazareen,  and 
bake  them  :  When  they  are  enough,  take 
them  off  the  Difh  they  were  baked  on,  and 
put  them  on  a  clean  hot  Difh ;  do  not  take 
off  the  Papers  but  ferve  them  in  as  they 
were  baked  :  This  is  a  very  delicious  Savory 
Difh,  and  done  with  little  danger  of  {poll¬ 
ing,  if  you  wrap  them  up  clofe.  Many 
People  like  thefe  beft  without  Sauce ;  but  if 
you  chufe  it,  let  it  be  ftrong  Gravy,  Spice, 
Onion,  Hired  Capers,  Juice  of  Lemon  fiiook 
up  with  a  bit  of  Butter*  but  they  are  fa- 
vory  and  moft  wholefome  alone. 
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To  Collar  a  Breaji  of  Mutton.,  ta 

Eat  Hot . 

% 

'Ts  A  K  E  a  large  Breaft  of  Mutton,  bone 
it  and  take  out  all  the  Griftles,  rub  it 
all  over  with  the  Yolk  of  an  Egg,  feafon 
it  with  Pepper,  Sait  and  Nutmeg,  Parfly, 
Thyme,  Sweet-marjoram,  all  fhred  fmall, 
Shallot,  if;  you  love  it,  wafh  and  cut  An¬ 
chovy  in  bits,  ftrew  all  this  over  the  Meat, 
roul  it  up  hard,  tie  it  with  a  Tape,  and  put 
it  into  boiling  Water ;  when  ’tis  tender  take 
it  out,  cut  it  in  round  Slices,  not  too  thin, 
pour  over  it  a  Sauce  made  of  Gravy,  Spice, 
Anchovy,  Claret,  Onion,  a  few  Sweet  Herbs, 
ftrain’d  and  thicken’d  with  Butter  and  flared 
Pickles.  Garnifh  with  Pickles. 


To  Stew  Pigeons. 

HPAKE  fix  Pigeons  with*  their  Giblets, 
cut  the  Pigeons  in  Quarters,  and  put 
them  in  the  Stew-pan  with  two  blades  of 
Mace,  a  little  Pepper  and  Salt,  and  juft 
Water  enough  to  Stew  them  without  burn¬ 
ing  ;  when  they  are  tender,  thick  the  Li¬ 
quor  with  the  Yolk  of  one  Egg,  three  Spoon¬ 
fuls  of  thick  fweet  Cream,  a  Bit  of  Butter, 
and  a  little  flared  Thyme  and  Parfly ;  fhake 
them  all  up  together,  and  garnifh  it  with 
Lemon. 

'*  t1  t-r-Y 
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To  Broil  Pigeons  whole. 

CU  T  off  the  Wings  and  Neck  clofe,  leave 
the  Skin  at  the  Neck  to  tie  clofe,  then 
have  fome  grated  Bread,  two  Pigeons  Li- 
vers,  one  Anchovy,  a  quarter  of  a  pound 
of  Butter,  half  a  Nutmeg  grated,  a  little 
Pepper  and  Salt,  a  very  little  Thyme  and 
Sweet-marjoram  fhred,  mix  all  together; 
put  a  piece  as  big  as  a  Walnut  into  each 
Pigeon,  few  up  their  Rumps  and  Necks, 
ftrew  a  little  Pepper,  Salt  and  Nutmeg  on 
the  outfide,  broil  them  on  a  very  flow  Char¬ 
coal-fire  on  the  Hearth  ;  bafte  and  turn  them 
very  often.  Sauce  is  melted  Butter ;  or  rich 
Gravy,  if  you  like  it  higher  tafted. 

To  Drefs  a  Turbet,  or  any  Difb 


T  AY  theFifh  you  are  to  boil,  into  a  pint 
of  Vinegar,  ieafon’d  with  Salt,  Pepper, 
Onion,  and  a  Faggot  of  Thyme,  Marjoram 
and  Parfly  ;  when  it  has  lain  an  Hour,  put 
the  Fifh  with  the  Pickle  carefully  into  your 
Fifh-kettle  of  boiling  Water;  to  it  put  Cloves, 
Mace  and  Anchovies,  and  a  bit  of  Horfe- 
radifh ;  when  they  are  enough  take  them 
out  to  drain,  let  the  ground  of  your  Sauce 
be  half  a  pint  of  the  well  feafon’d  Liquor 
in  which  they  were  boil’d,  and  the  ftrain’d 


Liquor 
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Liquor  of  a  quart  of  Oyfters,  with  half  a 
pint  of  White-wine,  and  the  Body  of  a  large 
Lobfter ;  add  to  it  a  little  more  Spice,  and 
a  little  of  Lemon-peel,  and  one  large,  or  two 
fmall  Anchovies ;  then  ftrain  it  and  put  to 
this  quantity  a  full  pound  and  half  of  But¬ 
ter  ;  into  one  piece  of  which  ftrew  as  much 
Flower  as  will  make  it  of  a  fit  thicknefs : 
Your  Oyfters  muft  be  firft  ftew’d,  and  the 
Tail  and  Claws  of  your  Lobfter  cut  in  Dice, 
and  both  put  into  the  Sauce  to  heat,  when 
’tis  ready  to  pour  on  the  Filh.  Fry’d  Smelts, 
fry’d  Partly,  fc rap’d  Horfe-radifh,  and  flic’d 
Lemon,  with  the  following  Patties  is  the  Gar- 
nifh.  Note,  That  the  Liquor  of  any  well- 
tafted  Fifh,  is  more  agreeable  to  the  tafte  of 
Fifh  than  any  Sort  of  rich  Gravy  made  with 
Flefh :  And  I  believe  you  cannot  err,  in 
Drefting  Fifh  by  this  Rule  for  the  Sauce. 
Note ,  Never  Boil  in  too  much  Liquor,  nor 
too  faft. 

Patties,  for  a  Dip  of  Fip. 

TAKE  Carporfat  Eel,  bone  and  fhred 
it  very  fmall ;  to  half  a  pound  of  this 
put  four  ounces  of  Butter,  which  you  muft 
mix  in  the  fhredding,  boil  four  Eggs  in  the 
Ihell,  not  hard,  but  as  for  eating,  and  put 
in  the  Yolks  of  thofe  Eggs  a  very  fmall 
Nutmeg  grated,  about  the  weight  in  Mace, 
finely  beat,  as  much  Salt  as  both,  and  a  very 

little 
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little  Parfly  finely  fared  ;  mix  this  very  well 
and  put  them  into  little  iquare  Pafties  of  hot 
Cruft,  or  Puff-cruft,  if  you  like  it  better : 
Faften  them  very  well,  and  fry  them  in  a 
large  Pan-full  of  Lard,  clarified  Butter,  Suet 
or  Oil.  You  may  roll  this  Forc’d-fifa  into 
Balls  with  grated  Bread ;  lay  them  round, 
and  upon  your  Fifh. 

To  Pickle  Pork,  a  good  way. 

BONE  it,  and  cut  it  in  fuch  pieces  as 
will  lie  mod  convenient  in  your  Pow- 
dering-tub,  which  mull  be  large  and  found 
to  hold  the  Meat  and  prefer ve  the  Brine  ;  the 
narrower  and  deeper  your  Tub  is,  the  better 
'twill  keep  the  Meat ;  rub  every  piece  well 
with  Salt-petre,  then  take  one  part  Bay-falt 
and  two  parts  common  Salt,  and  rub  every 
piece  very  well  and  cover  it  with  Salt,  as 
you  do  a  flitch  of  Bacon ;  then  ftrew  Salt 
in  the.  bottom  of  your  Tub,  and  lay  the 
pieces  in  as  clofe  as  polfible,  ftrewing  Salt 
round  the  fides  of  the  Tub:  As  your  Salt 
melts  on  the  top,  ftrew  on  more.  It  will 
keep  a  great  while,  and  is  very  good. 

To  Collar  a  Pig. 

CP  LIT  it  up  the  Belly  and  Back,  then 
^  take  out  all  the  Bones,  wafh  it  clean 
from  the  Blood,  and  lay  it  to  foak  in  a  Pan 

of 
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of  Water  a  Day  and  Night,  fthifting  the 
Water  as  it  grows  red ;  then  take  it  out 
and  wipe  it  very  dry,  ftrew  all  the  infide 
of  both  pieces  very  well  with  Salt,  Pepper, 
Cloves,  Mace  and  Nutmeg  beat  and  gra¬ 
ted  ;  then  roll  them  up  as  hard  and  tight 
as  you  poflibly  can  in  two  Collars,  bind 
them  with  a  long  Tape  as  clofe  as  ’twill 
lie,  and  after  that  few  them  up  in  Cloths  : 
The  Liquor  you  boil  them  in  muft  be  a 
quart  of  White- wine,  a  little  good  Vinegar, 
and  the  reft  Water ;  there  muft  be  a  great 
deal  more  than  will  cover  them,  becaufe 
they  muft  boil  leifurely  above  three  Hours ; 
put  into  the  Liquor  a  piece  of  Ginger,  a 
Nutmeg  cut  in  pieces,  a  few  Cloves,  and 
two  blades  of  Mace,  a  fprig  of  Bays,  and  a 
few  Leaves  of  Sage,  with  fome  Salt;  when 
they  are  tender  take  them  up,  and  fqueeze 
them  tight  in  the  Cloth,  that  they  may 
come  out  in  fhape :  When  the  Liquor 
they  were  boil’d  in  is  cold,  add  half  a  pint 
of  Vinegar,  and  keep  the  Collars  in  it. 

To  Make  Veal  Cutlets. 


T  as  many  Slices  of  a  Leg  of  Veal  as 
will  make  a  handfome  Difh,  beat  them 
with  your  Rolling-pin,  lay  them  fingly  in  a 
large  Difh,  and  grate  Nutmeg  all  over  them, 
and  ftrew  them  with  Salt,  lard  fome  with 
Bacon,  and  pour  the  Yolks  of  three  Eggs 

well 
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well  beaten  over  all ;  make  them  all  moift 
with  the  Egg,  and  fry  them  of  a  fine  co¬ 
lour  in  clarify’d  Butter ;  put  frefh  Frying  to 
every  Dilh  :  When  they  are  all  nicely  fry’d, 
put  fome  Gravy  into  chePan,  and  the  Juice 
of  a  Lemon,  with  Butter  and  Flower  fhook 
in ;  tofs  up  all  ’till  ’tis  thick,  and  pour  it 
over  the  Cutlets  ;  garnifh  with  bits  of  Ba¬ 
con  fry’d,  and  Forc’d-meat  Balls.  If  it  be 
a  Cow-Calf,  fill  the  Udder  and  Fat  with  the 
Forc’d-meat,  and  roaft  it  finely  for  the  mid¬ 
dle.  Make  your  Gravy  for  the  Sauce  of 
the  Bones  and  Skins  you  do  not  ufe ;  a  bit 
of  Beef,  Sweet-herbs,  Spice,  and  White-wine, 
to  make  it  look  Pale. 

To  make  Dutch-Beef,  a  very  good  way. 

Hr  AKE  eight  Pound  of  Buttock- Beef 
without  Bone,  rub  it  all  over  with  fix 
ounces  of  coarfe  Sugar  ;  let  it  lie  two  Days, 
then  wipe  it  a  little;  then  take  fix  ounces 
of  Salt-petre  beaten,  a  pint  of  Petre-falt,  and 
a  pint  of  White  Salt,  rub  it  well  in,  and  let 
it  lie  three  Weeks,  rubbing  and  turning  it 
every  Day ;  then  few  it  up  in  a  Cloth,  and 
hang  it  in  your  Chimney  to  dry  ;  turn  it 
upfide-down  every  Day,  that  the  Brine  do 
not  fettle:  Boil  it  in  Pump- water  ’till  ’tis 
Very  tender. 

\  r* 

■  To 

/  * 
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To  Fricaffey  Chickens^  or  Sweet¬ 
breads. 

TAKE  two  or  three  Chickens  (if  final!,) 
wafh  them  clean  from  the  Blood,  and 
cut  them  to  pieces,  not  too  fmall,  fet  them 
on  in  as  much  Water  as  will  cover  them; 
when  they  boil  up  fcum  them  very  clean, 
then  take  them  out  and  ftrain  the  Liquor ; 
take  part  of  it,  to  which  put  fome  Pepper 
whole  and  beaten,  a  blade  or  two  of  Mace, 
and  Salt  to  yourTafte,  a  little  Lemon-peel, 
a  very  fmall  Onion  ftuck  with  three  or  four 
Cloves,  a  quarter  of  a  pint  of  White-wine 
warm’d  and  put  to  it ;  boil  all  thefe  toge¬ 
ther  ’till  the  Chickens  are  enough  ;  then  take 
three  fpoonfuls  of  Cream, a  little  Flower  mix’d 
with  it  and  put  to  the  Chickens;  fhake  it  well 
over  the  Fire  ’till  it  begins  to  thicken ;  then 
take  the  Yolks  of  two  Eggs  well  beaten,  a  lit¬ 
tle  grated  Nutmeg  and  Juice  of  Lemon  beat 
together  with  the  Eggs ;  mix  thefe  with  the 
Liquor  very  carefully,, by  little  and  little,  for 
fear  it  curdle ;  put  in  half  a  pound  of  good  But¬ 
ter,  and  (hake  it  together  ’till  that  be  melted. 

• 

Another  for  the  fame. 

,  t 

HPAKE  three  Chickens,  flea  them,  and 
■*-  cut  them  into  pieces,  put  them  into  a 
'  Stew-pan,  with  as  much  Gravy  and  Water 

'  . .  .  ■ '  ■  -  as 
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as  will  juft  cover  them;  put  in  two  An¬ 
chovies,  fome  whole  Pepper,  fome  Salt,  and 
a  blade  of  Mace,  a  fmall  Onion,  with  a  few 
Cloves ;  fet  them  to  ftew,  and  when  they 
are  almoft  enough ,  take  them  from  the  Li¬ 
quor,  and  fry  them  in  Vinegar,  but  a  very 
little ;  ftrain  the  Liquor,  and  take  as  much 
of  it  as  you  fhall  want  for  Sauce,  and  add 
to  it  a  little  Parfly,  Thyme,  and  Sorrel, 
boil’d  green,  and  fhred  fmall,  half  a  pint  of 
thick  Cream,  two  Yolks  of  Eggs  ' well  beaten, 
fome  grated  Nutmeg ;  lhake  all  over  the 
Fire  ’till  ’tis  thick,  throw  in  half  a  pound 
of  Butter,  and  lhake  it  ’till  that  is  melted. 

To  Stew  a  Hare. 

/ 

T) ULL  your  Hare  to  pieces,  and  bruife 
■*-  the  Bones,  and  put  it  into  a  Stew-pan, 
with  three  pints  of  ftrong  Broth,  and  at  the 
fame  time  put  in  an  Onion,  and  a  faggot 
of  Sweet-herbs ;  let  it  ftew  leifurely  for  four 
hours,  then  put  in  a  pint  of  Claret ;  let  it 
ftew  two  or  three  hours  longer,  ’till  ’tis  ten¬ 
der;  take  out  what  Bones  you  can  find,  with 
the  Herbs  and  Onion,  if  not  diffolv’d  ;  put 
in  an  Anchovy  or  two  with  the  Claret : 
Stewing  fo  long,  it  will  be  thick  enough ; 
you  need  only  lhake  it  up  with  half  a  pound 
of  Butter,  when  ready  for  the  Table. 


To 
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To  Roaft  a  Calf’s-Head. 

I 

AFTER  the  Head  is  nicely  wafh’d  and 
.  pick’d,  take  out  the  Brains  and  Tongue  5 
make  a  large  quantity  of  Forc’d-meat  with 
Veal  and  Suet  well  feafon’d,  fill  the  hole 
of  the  Head  ;  skewer  it  and  tie  it  together 
upon  the  Spit :  One  hour  and  an  half  roafts 
it :  Beat  up  the  Brains  with  a  little  Sage 
and  Parfly  finely  fhred,  a  little  Salt,  and 
the  Yolks  of  two  or  three  Eggs :  Boil  and 
blanch  the  Tongue,  cut  it  in  large  Dice,  and 
fry  that  and  the  Brains,  as  alfo  fome  of  the 
Forc’d-meat  in  Balls,  and  fome  flices  of  Ba¬ 
con.  The  Sauce  is,  ftrong  Broth,  with 
Oyfters,  Mufhrooms,  Capers,  and  a  little 
White-Wine,  thicken’d. 

To  Force  a  Leg  of  Lamb. 

j 

SLIT  the  Leg  of  Lamb  down  on  the 
Wrong-fide,  and  take  out  all  the  Meat, 
as  near  as  you  can,  without  cutting  or 
cracking  the  Out-fide  Skin  ;  beat  it  very 
fmall,  with  its  weight  in  good  frefh  Suet ; 
add  to  it  twelve  large  Oyfters,  two  Ancho¬ 
vies,  both  neatly  wafh’d,  and  the  Anchovies 
nicely  bon’d ;  feafon  it  with  P&pper,  Salt, 
Mace,  and  Nutmeg,  a  little  Thyme  and 
Parfly  nicely  fhred  ;  beat  all  very  fine  toge¬ 
ther,  and  mix  it  up  with  the  Yolks  of  three 

Eggs  $" 
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Eggs ;  fill  the  Skin  again  with  the  Meat, 
and  few  it  up  very  carefully.  The  Meat 
that  is  left  out  muft  be  fry’d  for  Garnifii  to 
the  Loin,  which  you  muft  fricaffey  as  you 
do  Chickens,  and  lay  under  the  Leg  of  Lamb. 
You  muft  tie  the  Leg  on  to  the  Spit,  for  any 
Hole  will  fpoil  the  Meat ;  but  ’tis  eafie  to 
faften  the  Back  to  the  Spit  with  Packthread* 
In  your  Fricaffey  for  this  Lamb,  leave  out 
the  Cream,  and  add  a  little  Qyfter-Liquor 
and  fry’d  Oyfters. 

The  bejt  way  to  Pot  Beef,  which  is 
as  good  as  Venifon . 

A  K  E  a  piece  of  lean  Buttock-Beef,  rub 
A  it  over  with  Salt-petre  ;  let  it  lie  one 
Night,  then  take  it  out  and  fait  it  very  well 
with  White  and  Bay  Salt,  put  it  into  a  Pot 
juft  fit  for  it,  cover  it  with  Water,  and  let 
it  lie  four  Days ;  then  wipe  it  well  with  a 
Cloth,  and  rub  it  with  Pepper  finely  beaten; 
put  it  down  clofe  into  a  Pot  without  any 
Liquor,  cover  the  Pot  clofe  with  Pafte,  and 
let  it  bake  with  large  Loaves  fix  Hours  at 
Jeaft ;  then  take  it  out,  and,  when  ’tis  cold, 
pick  it  clean  from  the  Skins  and  Strings,  and 
beat  it  in  a  Stone  Mortar  very  fine  ;  then 
ieafon  it  with  Nutmeg,  Cloves,  and  Mace 
finely  beaten,  to  your  Tafte,  and  pour  in 
melted  Butter,  which  you  may  work  up 
with  it  like  a  Pafte :  Put  it  clofe  down  and 
^  C  even 
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even  in  your  Pots,  and  cover  it  with  clari- 
fy’d  Butter. 

To  make  Lobfter-Loaves. 

PICK  out  all  the  Meat  of  three  little 
Lobfters,  fhred  it  a  little ;  take  a  piece 
of  Butter  and  brown  it  with  Flower  in  a 
Sauce-pan ;  then  ftir  in  a  very  little  Onion 
and  Parfly  lhred  very  fine,  and  put  in  a 
little  Pepper,  a  fpoon-full  of  Anchovy  Liquor, 
three  or  four  fpoon-fulls  of  good  Gravy,  three  . 
Yolks  of  Eggs  well  beat ;  ftir  all  thefe  over 
the  Fire  in  the  brown  Butter,  then  put  in 
the  Lobfter,  and  ftir  it  a  little  together : 
Take  three  French  Rolls,  and  cut  a  round 
piece  off  the  top  of  each,  and  pick  out  the 
Crumb,  but  do  not  break  a  hole  through 
the  fides  of  the  Bread;  fill  up  the  Roll 
with  the  Mixture  you  have  prepared  ;  put 
on  the  Piece  of  Top  you  cut  off,  clofe,  and 
tie  them  round  with  a  piece  of  Tape:  Make 
foine  Dripping  boiling  hot  in  your  Frying- 
pan  ;  and  when  you  have  juft  dipt  the  Roll 
in  Milk,  throw  it  into  the  Pan-full  of  fcal- 
ding  Liquor :  When  they  are  crifp  take  them 
out,  and  take  off  the  Tape :  Be  fure  to  put 
in  three  times  as  much  Parfly  as  Onion. 
Thus  you  may  do  Shrimp  or  Oyfier-Loaves. 
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To  Roaft  a  Breaft  of  Pork. 

U  T  of  your  Quarter  cut  off  only  a 
Knuckle,  leaving  as  much  Skin  on  the 
Breaft  as  you  can ;  take  off  the  Neck,  and 
leave  a  very  large  Breaft;  bone  it,  and  rub 
it  with  Salt  pretty  well  all  over ;  then  take 
Sage  and  a  little  Thyme  fhred  fmall,  a 
whole  Nutmeg  and  a  little  Cloves  and  Mace 
finely  beaten ;  ftrew  the  Spice  and  Herbs 
very  thick  all  over  the  Meat,  and  rub  it 
in ;  then  roll  it  tight  up,  with  the  flefh  in* 
ward,  ftitch  it  faft  together,  and  roaft  it 
lengthwife  ’till  ’tis  full  enough  done* 

To  Hajb  a  Calf’s-Head. 

"D  OIL  your  Calf’s-Head  ’till  the  Meat  is 
near  enough  for  eating ;  take  it  up,  and 
cut  it  in  thin  Slices;  then  take  half  a  pint  of 
White-wine,  and  three  quarters  of  a  pint  of 
good  Gravy,  or  ftrong  Broth ;  put  to  this 
Liquor  two  Anchovies,  half  a  Nutmeg,  and 
a  little  Mace,  a  fmall  Onion  ftuck  with 
Cloves ;  boil  this  up  in  the  Liquor  a  quar¬ 
ter  of  an  hour  ;  then  ftrain  it,  and  1st  it 
boil  up  again ;  when  it  does  fo,  throw  in 
the  Meat,  with  a  little  Salt  to  your  Tafte, 
and  fome  Lemon-peel  fhred  fine ;  let  it  ftew 
a  little, and,  if  you  pleafe,  add  Sweet-breads: 
Make  Forc’d-meat  Balls  of  Veal;  mix  the 

C  2'  Brains 
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Brains  with  the  Yolks  of  Eggs,  and  fry  them, 
to  lay  for  Garnifh.  When  the  Head  is  ready 
to  be  fent  in,  fhake  in  a  bit  of  Butter. 

To  Drefs  Hogs-Feet  and  Ears,,  the 

beft  Way. 

»  * 

1T7HEN  they  are  nicely  clean’d,  put  them 
**  into  a  Pot,  with  a  Bay-leaf,  and  a  large 
Onion,  and  as  much  Water  as  will  cover 
them  ;  feafon  it  with  Salt  and  a  little  Pepper; 
bake  them  with  Houfhold  Bread ;  keep  them 
in  this  Pickle  ’till  you  want  them,  then  take 
them  out  and  cut  them  in  handfome  pieces; 
fry  them,  and  take  for  Sauce  three  fpoon- 
fulls  of  the  Pickle ;  fhake  in  fome  Flower, 
a  piece  of  Butter,  and  a  fpoon-full  of  Mu- 
ftard  :  Lay  the  Ears  in  the  middle,  the  Feet 
round,  and  pour  the  Sauce  over. 

To  Collar  a  Breaft  of  Veal,  to 

Eclt  Hot.  ' 

BONE  your  Veal*;  take  fome  Thyme, 
Sweet-marjoram,  Pepper,  Salt,  grated 
Nutmeg,  and  beaten  Mace,  fhredSuet,  and 
Crumbs  of  Bread,  with  a  few  Oyllers ;  beat 
all  thefe  in  a  Mortar,  to  mix  it  together  ; 
ftrew  it  thick  over  the  Veal;  then  roll  it 
up  into  a  Collar;  then  few  it  tight  in  a 
Cloth,  and  boil  it  three  Hours.  Make  your 
Sauce  as  for  a  White  FricaiTey,  thicken’d 

with 
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with  Cream,  and  Yolks  of  Eggs,  boiling  the 
Bones  firft  for  good  Gravy ;  fry  the  Sweet¬ 
bread  in  Bits  neatly  cut.  Save  fome  of  the 
Stuffing,  for  Forc’d-meat;  to  which  add 
Juice  of Spinnage,  for  Colour;  and  Yolks  of 
Eggs,  to  make  it  roll  tight,  to  fry  or  boil, 
for  Garnifh  in  the  Sauce,  with  the  Sweet¬ 
bread. 


To  make  Stove-Yeal. 

TAKEa  Fillet  of  Veal  of  a  Cow-Calf, 
cut  away  an  Inch  of  the  middle  Bone 
on  each  fide,  that  the  Meat  may  lie  flat  in 
the  Stew-pan  ;  cut  off  the  Udder,  and  flice 
it  in  long  pieces,  and  roll  it  in  Seafoning  of 
Pepper,  Salt,  Nutmeg,  and  Sweet- herbs  fine¬ 
ly  flared  ;  make  Holes  through  the  Fillet, 
and  flick  in  thefe  feafon’d  Pieces  of  fat  Ud¬ 
der  as  thick  as  you  can,  ’till  the  whole  is 
fluff’d  in  ;  then  lay  Butter  in  the  Pan,  and 
put  in  the  Meat ;  fet  it  on  a  gentle  Fire, 
turning  and  fhaking  it  as  you  have  occafion  ; 
then  fcum  off  the  Fat,  and  put  in  one  Onion 
ftuck  with  Cloves,  a  Lemon  pared,  and  cut 
in  half,  and  fqueez’d  in  :  Continue  to  fhake 
it.  If  your  Fire  be  as  flow  as  it  ought  to 
be,  ’twill  take  five  Hours  to  make  it  ready: 
One  Hour  before  it  is  fo,  put  in  a  large  pint  of 
ftrong  Broth.  When  the  Meat  is  juft  enough, 
fet  on  a  pint  of  Oyfters,  and  a  pint  of  Mufh- 
rooms,  with  a  little  of  the  Broth,  and  two 

C  i  fpoon- 
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fpoon-fulls  of  Capers.  Let  the  Meat  be  a- 
gain  clean  fcum’d  from  the  Fat,  before  you 
life  the  Liquor ;  thicken  this  with  Flower, 
and  pour  it  into  the  Dilh  to  the  Meat.  ’Tis 
a  grateful,  favoury  Difh. 

To  make  a  Potatoe-Pye. 

rT'  A  K  E  two  pound  of  Spanijb  Pota- 
toes,  boil  them  ’till  tender;  then  peel 
them,  and  {lice  them  the  long  way ;  lay 
them  in  the  Difh ;  and  take  the  Mar¬ 
row  of  four  large  Bones,  pick  it  out  of  the 
Bones  in  large  Pieces,  and  lay  it  upon  the 
Potatoes ;  put  in  two  ounces  of  Preferv’d 
Barberries,  as  much  Citron  and  Orange-peel, 
fix  flices  of  Lemon  dipp’d  in  Sugar,  cut  off 
the  Rind  ;  put  in  a  quarter  of  a  pint  of  Sack; 
Cover  it  with  Pufl-pafte;  and  when  the 
Cruft  is  baked  it  is  enough :  Then  cut  off 
the  Lid,  that  it  may  cool  a  little  ;  and  make 
a  Caudle  of  half  a  pint  of  Sack,  half  a  pound 
of  Butter,  the  Yolks  of  four  Eggs,  and  a 
quarter  of  an  ounce  of  beaten  Cinnamon  ; 
Take  care  it  does  not  turn.  Make  your 
Caudle  very  fweet,  and  pour  it  into  the  Pye.  - 

To  (S/erp  -Carp. 

*■ 

SCALE  and  wafh  your  Carps  clean  before 
you  open  them  ;  then  flit  them  carefully, 
and  fave  the  Blood  in  V inegar  ;  take  out  all 

the 
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the  infide  with  caution,  for  feaf  of  break¬ 
ing  any  thing,  becaufe  they  mult  not  be 
wafh’d  on  the  infide;  put  into  their  Bel¬ 
lies  fome  whole  Pepper,  Salt,  and  a  blade 
of  Mace ;  cover  them  in  the  Stew-pan  or 
Difh,  with  Claret  and  half  as  much  Water, 
Spice,  Sweet-herbs,  and  a  bit  of  Horfe-ra- 
difh;  Stew  them  gently,  and  turn  them 
when  they  are  enough;  lay  them  on  the 
Dilh  to  drain  ;  and  boil  up  the  Sauce  they 
were  ftew’d  in,  with  two  Anchovies  bon’d 
and  wafh’d,  the  Vinegar  the  Blood  was  fav’d 
in,  and  a  pound  of  good  Butter ;  thick  it 
with  a  little  Flower,  before  you  put  in  your 
Butter. 

Good  Sauce  for  Boil’d  Rabbets.,  in- 
Jlead  of  Onions. 

BOIL  the  Livers,  and  fhred  them  very 
fmall,  as  alfo  two  Eggs  not  boil’d  too 
hard, a  large  fpoonfull  of  grated  white  Bread ; 
have  ready  fome  ftrong  Broth  of  Beef  and 
Sweet-herbs ;  to  a  little  of  that  add  two 
fpoon-fulls  of  White- wine,  and  one  of  Vi¬ 
negar  ;  a  little  Salt,  and  fome  Butter ;  fiir 
all  in,  and  take  care  the  Butter  do  not  Oil: 
fhred  your  Eggs  very  fmall. 


» 
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,  «  *  *  % 

y  *  v  '»•> 

pretty  Sauce  for  Woodcocks^  or 

any  Wild-Fowl. 

*  ')  r  /  /  «* 

*  |  'AKE  a  quarter  of  a  pint  of  Claret,  and 
**■  as  much  Water,  fome  grated  Bread, 
two  or  three  Heads  of  Rocumbole,  or  a  Shal¬ 
lot,  a  little  whole  Pepper,  Mace,  and  dic’d 
Nutmeg  and  Salt;  let  this  flew  very  well 
over  the  fire,  then  beat  it  up  with  Butter, 
and  pour  it  under  the  Wild-Fowl,  which 
being  under  roafted,  will  afford  Gravy  to 
mix  with  this  Sauceo 

t 


To  Fry  Oyfters^  for  Garnijh>  for 

Fijh  or  Hafb . 


TS/ASH  them  in  their  own  Liquor,  and 
*  *  dry  them  very  well ;  then  have 
fome  Yolks  of  Eggs  beat  up,  with  Spice  and 
Salt  finely  beat,  and  Flower  to  make  it  thick 
enough  to  hang  on  the  Oyfters :  Fry  them 
quick,  in  clarified  Beef-fuet. 

.  u,  , 

4  f  veet  Pye^  which  may  he  made  of 
Toung  Land?  or  Chickens . 


TO  two  Chickens  you  may  take  eight 
ounces  of  Marrow,  or  Butter,  if  that 
cannot  be  had ;  but  a  Loin  of  Lamb  wants 
Very  little  more  than  its  own  Fat :  Seafon 

your 
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your  Lamb  ,or  Chickens  with  Salt,  Sugar, 
beaten  Cloves  and  Mace ;  lay  it  into  the 
Difh,  and  put  in  five  Yolks  of  hard  Eggs, 
with  fome  of  the  Forc’d-meat  Balls,  made 
as  follows :  Shred  a  Pound  of  lean  Veal,  with 
a  pound  and  half  of  Beef-fuet,  a  very  little 
Parfiy,  Spinnage  and  Thyme,  fhred  very 
fmall,  mixed  up  with  grated  Bread,  the 
Yolks  of  two  Eggs,  and  feafon  it  with  Cloves, 
Mace,  Salt  and  Sugar  beat  all  fine,  and  co¬ 
lour  it  with  a  little  Juice  of  Spinnage  ;  make 
it  into  large  Balls,  and  put  as  many  in  as  will 
lie  well ;  fhred  a  Lemon-peel  fine  and  ftrew 
in ;  put  in  alfo  fome  Sweet-meats,  and  a 
Coffee-cup  of  Water,  with  the  Juice  of  a 
large  Lemon ;  cover  it  with  Puff-pafte,  and 
wnen  it  cQmes  out  of  the  Oven,  cut  off  the 
Lid,  to  let  the  fiercenefs  of  the  Heat  go  out, 
before  you  put  in  your  Caudle,  which  mult 
be  half  a  pint  of  White- wine,  thicken’d  with 
the  Yolks  of  three  Eggs,  and  fweetenM  as 
you  find  Occafion. 

To  Stew  Herrings. 

"THIRST  broil  them  very  brown,  then  have 
■**  ready  fome  White-wine  made  hot  with 
an  Anchovy,  a  blade  of  Mace,  and  a  bit  of 
Onion,  with  a  little  whole  Pepper,  all  ftew’d 
in  the  Wine;  then  cutoff  the  Heads  of  the 
Fifh,  and  bruife  them  in  the  Wine  and  Spice, 
and  take  them  out  again  before  you  put  in 

your 
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your  Herrings ;  let  them  ftew  over  Coals, 
in  a  Difh  that  they  may  lie  at  length  in ;  let 
them  ftew  on  both  Tides  ’till  they  are  enough 
at  the  Bone ;  take  them  out,  and  fhake  up 
theSauce  with  Butter  and  Flower.  ’Tis  a 
very  good  Way  toDrefs  them. 

To  make  Saufages. 

TAKE  almoft  the  double  weight  of  Fat 
to  your  Lean  Pork,  and  pick  both  clean 
from  Bones,  Skin  and  Kernels ;  fhred  it  fe- 
verally  very  fine ;  then  mix  and  fhred  it  to¬ 
gether,  and  to  four  pound  of  this  Meat,  you 
may  put  a  very  large  Nutmeg,  the  weight 
of  the  Nutmeg  in  Cloves  and  Mace,  and  al¬ 
moft  the  weight  of  all  the  Spice  in  Pepper ; 
beat  all  fine,  and  let  your  heap  of  Salt  be 
as  big  again  as  the  Spice  and  Pepper;  fhred 
a  large  handful  of  frelh  Sage,  and  a  little 
Thyme,  very  fine ;  grate  two  fpoon-fulls  of 
white  Bread,  and  take  two  Yolks  of  Eggs, 
mix  all  very  well  together,  and  fill  your 
Skins ;  If  you  love  Oyfters,  half  a  pint  fhred 
to  this  quantity,  gives  it  a  rich  Tarte  ;  thefe 
roll  and  fry  without  Skins,  and  keep  better 
in  a  Pot ;  add  the  Yolks  of  Eggs  when  you 
ufe  them.  Norfolk  Links  are  only  Fat  and 
Lean  Pork,  more  grofly  cut ;  and  the  Seafon- 
ing,  Pepper,  Salt,  and  a  large  quantity  of 
Sage  fhred  fmall,  and  put  in  large  Skins. 


To 
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To  make  a  Hog-meat-Pye. 

TAKE  two  Buttock-pieces,  or  Rearing- 
pieces  of  Pork,  ’tis  what  Lean  is  cut 
off  the  Gammon  on  the  infide  of  the  Flitch, 
cut  fome  of  the  Fat  off  the  end  of  the  Chine, 
and  beat  Fat  and  Lean  together  very  fmall ; 
feafon  it  with  Pepper,  Salt,  Mace  and  Nut¬ 
meg  ;  tie  the  Meat,  when  beat  and  feafon’d, 
in  a  wet  clean  Cloth,  lay  it  into  the  Shape 
you  would  have  it  in  the  Cloth,  and  cut 
fome  long  flips  of  the  Chine-fat,  to  mix  and 
lay  between  every  Layer  of  the  beaten  Meat; 
when  ’tis  thus  laid  round  and  in  order,  tie 
it  up  hard,  and  lay  a  heavy  weight  to  prefs 
it  very  hard  and  clofe  for  three  or  four  Hours : 
Make  your  Pye,  and  when  you  have  laid  in 
the  Meat,  lay  half  a  pound  of  Butter  over 
the  Meat :  Juft  as  you  fet  it  into  the  Oven, 
pour  in  a  quarter  of  a  pint  of  Claret,  When 
you  Draw  it,  if  you  find  it  dry,  pour  in  mel¬ 
ted  Butter. 

Scotch-Collops,  a  very  good  Way. 

'f'AKE  a  Fillet  of  Veal,  cut  away  the 
outfide  Skin,  and  cut  it  out  in  thin  Col- 
lops,  with  the  grain,  hack  them  with  the 
back  of  your  Knife,  lard  fome  of  them  with 
Bacon,  and  feafon  all  of  them  with  Salt,  Nut¬ 
meg  and  Thyme,  Parlly,  and  a  little  Savory ; 

fhred 
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fhred  all  the  Herbs  very  fmall,  then  fry 
them  in  a  good  quantity  of  clarified  Butter, 
till  they  look  of  a  fine  Yellow;  take  care 
they  are  not  burnt  Black :  When  they  are 
fo  done,  lay  them  before  the  Fire  to  drain ; 
pour  the  Butter  they  were  fry'd  in  from  the 
Gravy,  and  put  to  the  Gravy  three  Ancho¬ 
vies,  a  little  ftrong  Beef-broth,  a  little  Oyfter- 
liquor,  and  Oyfters,  with  a  quarter  of  a  pint 
of  Claret;  let  your  Oyfters  ftew  thus 'till 
they  are  enough,  then  fhake  in  five  or  fix 
ounces  of  Butter ;  rub  the  Pan  firft  with 
Shallot,  put  in  the  Yolks  of  three  Eggs,  and 
take  care  to  ftir  or  fhake  it  conftantly,  for 
fear  of  curdling  ;  juft  before  you  pour  it  out, 
fqueeze  in  the  Juice  of  a  Lemon,  and  pour 
it  over  the  Collops :  You  muft  have  Forc'd.- 
meat  Balls  and  Mufhrooms,  and  fome  fry'd 
Oyfters,  with  fliced  Lemon,  for  Garnifh. 

To  Stew  Qy iters, 

TAKE  a  quart  of  Oyfters,  and  clear 
them  well  from  bits  of  Shells  and  Drofs 
*n  their  own  Liquor ;  then  ftrain  that  Li¬ 
quor,  and  put  to  it  a  large  blade  of  Mace, 
a  fmall  Nutmeg  dic'd,  and  a  little  Salt ;  let 
your  Oyfters  boil  in  this  Liquor,  and  fcum 
them  clean ;  when  they  are  near  enough, 
put  to  them  fome  Parfly  fhred  fine,  and  a  lit¬ 
tle  Shallot,  if  you  love  it,  alfo  fhred  fine,  the 
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Yolks  of  four  Eggs,  and  near  half  a  pound 
of  Butter :  Shake  it  conftantly. 

•  \  *  ,,  *  i*  '  £  . 

\ 

To  make  Lobfter-Pyes. 

Y\7’H  E  N  your  Lobfters  are  boil’d,  take 
W  them  clean  out  of  the  Shells,  flice  the 
Tails  and  Claws  thin ;  feafon  them  with 
Pepper,  and  a  little  Mace  and  Nutmeg  beat 
fine;  take  the  Bodies  with  fome  Oyfters  fhred, 
mix  it  up  with  a  little  Onion  fitle  fhred,  a 
little  Partly  fine  fhred,  and  a  little  grated 
Bread,  and  feafon  it  as  the  reft ;  then  take 
the  Yolks  of  raw  Eggs,  to  roll  it  up  in  Balls ; 
lay  all  into  the  Pye,  with  Butter  at  bottom 
and  top  of  the  Fifh  ;  when  it  comes  out  of 
the.  Oven,  pour  in  a  Sauce  of  ftrong  Gravy, 
Oyfter-liquor  and  White-wine,  thicken’d 
with  the  Yolk  of  an  Egg  :  ’Tis  to  eat  Hot. 

To  Boil  a  Turkey,  or  any  Fowl,  with 

Cyittx-Sauce. 

‘1Y7"A  S  H  your  Oyfters  very  clean  in  their 
’  ’  own  Liquor,  which  Liquor  you  mull 
then  ftraio  out  into  a  clean  Sauce-pan ;  put 
in  your  Oyfters,  with  a  bundle  of  Sweet- 
herbs,  an  Onion,  fome  Mace,  whole  Pepper, 
and  a  bit  of  Lemon-peel :  Then  take  fif¬ 
teen,  if  large,  of  thefe  Oyfters,  with  a  little 
grated  Bread,  twice  as  much  Beef-fuet  fhred 
final],  the  Yolks  of  four  hard  Eggs,  two  An¬ 
chovies, 
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chovies,  a  very  little  Onion  fine  fhred,  Salt* 
Pepper,  Nutmeg,  Thyme,  and  Winter- fa vo- 
ry ;  (hred  all  together  very  fine,  and  mix 
it  up  with  a  Yolk  of  raw  Egg ;  ftuff  the 
Turkey,  or  Fowls,  under  the  Skin  on  the 
Bread: ;  while  they  boil,  fet  your  Oyfters  for 
the  Sauce  to  flew  very  gently  over  the  Fire; 
when  they  are  almoft  enough  take  them  out, 
and  put  in  a  quarter  of  a  pint  of  White-  i 
wine,  and  half  a  pint  of  ftrong  Gravy,  with 
an  Anchovy,  Herbs  and  Spice,  firft  boil’d 
in,  and  ftrain’d  clean  out  of  the  Gravy; 
when  all  this  is  boil’d  together,  put  in  as 
much  Butter  as  will  make  it  thick  and  well 
tailed,  ’twill  take  near  a  pound  to  a  quart 
of  Oyfters :  If  you  find  it  fo  thin  as  to  part, 
mix  a  little  Flower  in  a  bit  of  the  Butter, 
then  throw  in  your  Oyfters  again,  the  Juice 
of  a  Lemon,  and  fome  Ibred  Parfly  to  look 
■  Green  :  Pour  it  over  the  Fowl ;  and  Garnifh 
with  Oyfters  and  Lemon. 

To  make  Weftphalia-Hams ;  abfolute - 
ly  the  hejt  way  to  do  them. 

U  T  your  Leg  of  Fat  large  Pork,  as  like 
a  right  Ham  as  you  can  (black  Hogs 
make  the  bell)  hang  it  up  two  days,  then 
beat  it  very  well  on  the  flelhy  Side  with  a 
Rolling-pin ;  rub  in  an  ounce  of  Salt-petre 
(finely  beaten)  in  every  place,  fo  let  it  lie 
a  Day  and  Night ;  then  take  an  ounce  more 

of 
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of  beaten  Salt-petre,  with  two  large  hand¬ 
fuls  of  common  Salt,  and  a  handful  of  Bay- 
falt,  a  pound  of  coarfe  Sugar ;  mix  all  thefc 
together,  and  warm  them  thorough-hot  in 
a  Stew-pan,  but  be  fure  not  to  melt  it ;  and 
while  ’tis  hot,  rub  it  all  over  the  Ham  very 
well,  with  two  large  handfuls  more  of  Salt; 
thus  let  it  lie  ’till  it  melts  to  Brine,  then 
turn  it  every  Day  twice,  and  bafte  it  with 
that  Brine  for  three  Weeks  together:  Dry 
it  as  Bacon.  Note,  That  your  Handfuls  of 
common  Salt  be  very  large. 

To  Pot  Neat’s-Tongues,  a  better  way 
than  Drying  them. 

PICKLE  them  Red,  as  you  do  to  Dry ; 

and  when  you  think  them  Salt  enough 
to  Dry,  boil  them  very  tender ;  take  them 
up  and  peel  them,  and  rub  them  with  Pep¬ 
per,  Cloves,  and  Mace  all  over ;  then  turn 
them  round  into  a  Pot  to  bake :  Lay  them 
in  Angle  Pots  on  their  fide ;  you  muft  cut 
off  the  Root  as  well  as  the  Skin,  and  cover 
them  with  Butter:  Bake  them  with  brown 
Bread ;  when  they  come  out  of  the  Oven, 
pour  out  the  Gravy,  and  let  the  fame  But¬ 
ter  ferve,when  clear’d  ;  if  there  is  not  enough, 
add  more  clarified. 
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To  Pot  Salmon.,  as  at  Newcaftle. 

TAKE  a  Side  of  Salmon,  fcale  and  wipe 
it  very  well  and  clean,  but  don’t  walh 
it ;  Salt  it  very  well,  and  let  it  lie  till  the 
Salt  be  melted,  and  drain’d  from  it,  then 
feafon  it  with  beat  Mace,  and  Cloves,  and 
whole  Pepper ;  lay  in  three  or  four  Bay- 
leaves,  and  cover  it  all  over  with  Butter  • 
when  ’tis  well  bak’d  take  it  out,  and  let  it 
drain  from  the  Gravy,  then  put  it  into  your 
Pot  to  keep  ;  and  when  cold,  cover  it  with 
clarified  Butter.  Thus  you  may  do  Carp, 
Tench,  Trout,  or  any  firm  Fifh. 

To  Pickle  Mackarel,  call'd  Caveach. 

U  T  your  Mackarel  into  round  Pieces, 
and  divide  one  into  five  or  fix  Pieces : 
To  fix  large  Mackarel  you  may  take  one 
ounce  of  beaten  Pepper,  three  large  Nut¬ 
megs,  a  little  Mace  and  a  Handful  of  Salt ; 
mix  your  Salt  and  beaten  Spice  together, 
and  make  two  or  three  holes  in  each  Piece, 
and  thruft  the  Seafoning  into  thofe  holes  with 
yowr  finger;  rub  the  Pieces  all  over  with 
the  Seafoning  ;  fry  them  brown  in  Oil,  and 
let  them  'ftand  ’till  they  are  cold ;  then  put 
them  into  Vinegar,  and  cover  them  with 
Oil.  They  will  keep,  well  cover’d,  a  great 
While,  and  are  delicious. 

T0 
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To  Stew  a  Rump  of  Reef. 

pj1 1 R  S  T  boil  it  more  than  half  enough ; 

then  take  it  off  the  Fire,  and  peel  the 
Skin  off  the  top:  Have  ready  fome  Pepper, 
beaten  Mace,  grated  Nutmeg,  Salt,  flared 
Thyme,  Savory,  Marjoram,  and  Parily; 
fluff  it  in  large  holes  through  the  Fat;  lay 
the  reft  of  theSeafoning  all  over  the  top  ; 
and  to  bind  it  on,  fpread  over  it  the  Yolk  of 
one  ar  two  Eggs.  Be  fure  to  fave  the  Gra¬ 
vy  that  runs  out  in  Stuffing,  to  which  add  a 
pint  of  Claret,  and  fome  Vinegar  :  Put  it  in 
j  a  deep  Pan  that  will  not  be  too  big,  but  let 
the  Liquor  come  up  to  the  top :  Bake  it  two 
Hours ;  arid  when  you  put  it  in  a  clean 
Diffi,  pour  the  Gravy  and  Wine  it  was  baked 
in  all  over. 

To  make  a  good  Forc’d-Meat  for 


A  K  E  a  Pound  of  Veal,  and  full  its 


weight  in  Beef-fuet,  a  bit  of  Bacon ; 
fhred  all  together,  beat  it  in  a  Mortar  very 
fine;  then  feafon  it  with  Sweet- Herbs,  Pep¬ 
per,  Salt,  Cloves,  Mace,  and  Nutmegs:  And 
when  you  roll  it  up  to  fry,  add  the  Yolks  of 
two  or  three  Eggs,  to  bind  it.  You  may 
add  Oyfters,  or  Marrow,  on  extraordinary 
Occafions. 
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To  Pot  Lamprey. 

SEASON  your  Fifh  with  Pepper,  Salt, 
and  Nutmeg,  a  large  Onion  ftuck  with 
Cloves,  three  fpoonfuls  of  Claret ;  cover  it 
with  Butter,  and  bake  it :  When  ’tis  enough, 
take  it  out,  and  ftrain  it  from  the  Liquor : 
Pour  off  the  clear  Butter,  and  add  it-  to  as 
much  more  as  will  cover  the  Fifh,  in  a  Pan 
fit  to  keep  it,  and  bring  to  Table.  Re¬ 
member  always  to  Clarifie  all  the  Butter 
you  pour  over  Potted  Things. 

A  Weftphalia-Ham-Pye. 

BOIL  your  Ham  as  tender  as  ufual- 
ly  do  to  eat  when  ’tis  cold ;  none  and 
skin  it;  feafon  it  with  Pepper,  Cloves  and 
Mace  beaten;  put  it  into  very  good  Cruft, 
or  in  a  Difh  cover’d  over  with  Pafty-cruft. 
Before  you  Lid  it,  lay  in  Butter ;  and  when 
it  comes  out  of  the  Oven,  put  in  clarify’d 
Butter.  ’Tis  good  either  Hot  or  Cold. 

To  Pickle  CodlinSj  like  Mangoe. 

t 

TLT  AK  E  a  Brine  of  Salt  and  Water,  ftrong 
■LV-1  enough  to  bear  an  Egg,  into  which  put 
half  a  Hundred  of  the  faireft  and  largeft 
Codlins  you  can  get;  they  muft  be  full 
grown,  but  not  full  ripe ;  let  them  lie  in 

this 


in  Cookery.,  &c. 

this  Brine  nine  or  ten  Days,  fhifting  the 
Pickle  every  other  Day ;  then  dry  them,  and 
very-carefully  fcoop  out  the  Core  :  Takeout 
the  Stalk  fo  whole,  as  that  it  may  fit  in  a- 
gain  ;  and  you  may  leave  the  Eye  in,  if  you 
don’t  put  your  Scoop  quite  through  :  Fill  it, 
in  the  room  of  the  Core,  with  Ginger  fliced 
thin,  and  cut  fihort,  a  Clove  of  Garlick,  and 
whole  Muftard-feed,  as  much  as  it  will 
hold :  Put  in  the  Piece,  and  tie  it  up  tight. 
Make  your  Pickle  of  as  much  White-wine 
Vinegar  as  will  cover  them,  with  fliced 
Ginger,  Cloves  of  Garlick,  and  whole  Mu¬ 
ftard-feed  :  Pour  this  Pickle  boiling  hot  up¬ 
on  them  every  other  Day,  for  a  Fortnight 
or  Tb  5  Weeks.  Stone  Jars  are  beft  for 

all  S  of  Pickles. 

% 

And  "this  is  as  good  a  Way  as  any  for  a 
midling  large  Cucumber  ;  only  don’t  cut  them 
to  put  the  Garlick  and  Muftard-feed  in ;  for 
they  keep  much  longer,  and  eat  much  crif- 
per,  if  you  let  them  be  whole.  But  neither 
Cucumbers ,  Peaches ,  nor  Melons ,  are  compara¬ 
ble  to  Codlins ,  for  imitating  the  right  Mangoe . 

To  Pickle  Walnuts. 

HP  AKE  a  Hundred  of  the  large  French 
**•  Walnuts,  at  the  beginning  of  July,  be¬ 
fore  they  have  a  hard  Shell  :  Juft  fcald  them, 
that  the  firft  Skin  may  rub  otf  ;  then  throw 
them  into  Water  and  Salt  for  nine  or  ten 

D  2  Days, 
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Days,  fhifting  them  every  other  Day,  and  I 
keep  them  clofe  cover’d  from  the  Air  j  then  i 
dry  them :  And  make  your  Pickle  of  •  two  : 
quarts  of  White-wine  Vinegar,  Long-Pep-  I 
per,  Black-Pepper,  and  Ginger,  of  each  one  i 
ounce ;  Gloves,  Mace,  and  Nutmegs,  of  each 
half  an  ounce ;  beat  the  Spice,  and  with  it  | 
a  large  fpoonful  of  Muftard-feed ;  ftrew  this 
between  every  Layer  of  Walnuts,  and  pour  I 
your  Liquor  boiling  hot  upon  them  three  I 
or  four  times,  or  oftner,  if  you  fee  Occafi- 
on :  Be  fure  to  keep  them  clofe  ftopt.  A  ! 
fpoonful  of  this  Pickle  is  good  in  Fifh,  or 
any  favoury  Sauce.  Three  or  four  Cloves  j 
of  Garlick  do  well,  if  you  do  not  diflike  the  i 
Tafte, 


i 


To  Pickle  Mufhrooms. 


''  ATHER  the  fmalleft  Buttons,  cut 
off  the  bottom  of  the  Stalk,  and  throw 
them  into  Water  and  Salt ;  then  rub  them 
with  a  coarfe  Cloth  or  Flannel  very  clean, 
and  throw  them  into  another, Pan  of  clean 
Water:  Boil  them  in  Milk  and  Water:  Take 
them  out  upon  a  clean  Cloth :  When  they 
are  dry,  put  them  into  Glaffes,  with  White 
Pepper-corns,  and  a  good  quantity  of  Mace : 
Make  your  Pickle  of  half  White-wine  and 
half  good  fharp  White-wine  Vinegar.  Many 
put  it  to  the  Mulhrooms  unboil’d :  If  you 
boil  it,  you  muff  let  it  ftand  to  be  cold,  be¬ 
fore 
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fore  you  pour  it  to  the  Mufhrooms.  Pour 
good  Oil  on  the  top  of  the  Pickle ;  it  keeps 
them  beft ;  and  put  them  in  as  fmall  GlalTes 
as  you  can,  becaufe  they  foon  decay  when 
they  have  taken  Air. 

»  •  ••  »  *  /  p  f  ^  , 

t  *  '  J  ■  '  ,  .  1  ■  \  i  '  '  J  t  y  ’  ) 

To  Fickle  Neats-Tongues,  very  good. 

.  .  .  0  •  >  ;  d  bn  S  •  t  ■  fr  -*V oYk  >  / ■  . 

LAY  your  Tongues  twelve  Days  in  com¬ 
mon  Salt  and*  Salt-petre,  then  boil  them 
very  tender,  and  blanch  them  ;  cut  off  the 
Root,  and  lay  them  into  a  Pot,  and  pour 
over  them  a  Pickle  made  of  good  White- 
wine  Vinegar,  which  you  muff  boil  up  with 
Pepper,  Cloves,  Mace,  and  a  little  Ginger  : 
When  ’tis  ready  to  take  off  the  Fire,  throw 
in  a  piece  of  Lemon-peel,  and  three  or  four 
Bay-leaves ;  put  it  not  to  the  Tongues  ’till 
cool:  tie  them  clofe  from  the  Air.  A  little 
of  the  Pickle,  with  good  Oil,  is  their  Sauce. 

To  Fickle  Pigeons. 

/  .  •  »  • 

lu  i  ‘  i  '  ■  •(  jfJO  ( •  .  :  i \  -  *,7  r 

T2  0NE  them  neatly,  and  feafon  them 
with  Salt,  Pepper,  Cloves,  and  Mace ; 
few  them  up  at  the  Back,  and  tie  the  Neck 
and  Rump ;  boil  them  in  two  quarts  of  Wa¬ 
ter,  a  pint  of  White- wine,  and  as  much 
White-wine  Vinegar;  put  into  it  a  fmall 
faggot  of  Sweet-herbs,  and  a  bit  of  Lemon- 
peel.  When  the  Pigeons  are  enough,  take 
them  off  the  Fire:  When  they  are  out,  boil 
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and  fcum  the  Pickle  very  clean  ;  pour  it  not 
to  the  Pigeons  ’till  ’tis  cold. 

*v  •  '  .  /  J  I  I  M  x  *  •  *■»  •  *  ■  «  •}  *  -  1 

To  Pickle  Smelts.  •  j 

/^UT  and  Wafh  them  clean,  then  lay 
£heni  in  Rows,  and  put  Pepper,  Nut¬ 
meg,  Cloves,  Mace  and  Salt  between  every 
Layer  of  Fifh,  and  four  or  five  Bay-leaves, 
powder’d  Cochineal  and  Petre-falt  beat  1 
and  friix’d  with  the  Spice ;  Boil  (as  much 
as  will  cover  them)  good  Red-wine  Vine¬ 
gar,  and  put  to  them  when  cold.  They  ex-  ; 
ceed  Anchovies . 

*  *  f  *  y  0 

To  Pickle  Oyfters.  I 

“  ■J  IjI  \  8  tl;1  j?  5 

ry '  »  '  k  l.  * 

TAKE  a  Peck  of  very  large  Oyfters; 

when  carefully  open’d  without  cutting,  j; 
wafh  them  three  or  four  times  in  their  own  r 
Liquor ;  ftrain  the  Liquor,  and  put  that  in-  i 
to  a  Skillet:  When  it  boils,  put  in  your  f 
Oyfters,  with  half  an  ounce  of  White  Pep- 
per,  and  five  or  fix  blades  of  Mace  :  Let  i 
them  boil  ’till  they  begin  to  fhrivel  up ; 
then  take  them  out  of  the  Liquor,  and  co¬ 
ver  them  clofe,  w  hile  the  Spice  and  Liquor 
boils  a  quarter  of  an  Hour  longer ;  then 
pour  it  on  the  Oyfters;  and  always  keep  | 
them  as  much  from  the  Air  as  you  can,  to 
keep  their  Colour, 

•  *  ■ .  1  *  .  1  •  *  *  ^  \  J  £  .  _  I  I 
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An  Apple-Pudding  to  Bake ,  very 


Hr  A  K  E  twelve  fair  large  Pippins,  coddle 

-*•  them  over  the  Fire  very  {lowly,  that 
they  do  not  crack ;  when  they  are  foft,  peel 
and  core  them,  and  pulp  them  through  a 
Cullender:  Add  to  this  three  fpoonfuls  of 
Orange-flower-Water,  ten  Eggs  well  beat 
and  ltrained,  half  a  pound  of  very  good 
Butter  melted  ;  make  it  very  fweet,  the  Ap¬ 
ples  require  it :  Add  Candy’d  Orange,  Le¬ 
mon,  or  Citron-peel :  Put  a  Sheet  of  Puff- 
pafte  into  a  Difh,  and  pour  in  your  Pudding ; 
bake  it  with  care:  ’Tis  done  in  half  an 
Hour. 

The  heft  Orange-Pudding  that  ever 

was  tafted. 

p  A  R  E  the  Yellow  Rind  of  two  fair  Sevil- 
Oranges,  fo  very  thin  that  no  part  of  the 
White  comes  with  it ;  Ihred  and  beat  it  ex¬ 
tremely  fmall  in  a  large  Stone  Mortar ;  add  to 
it  when  very  fine,  half  a  pound  of  Butter,  half 
a  pound  of  Sugar,  and  the  Yolks  of  fixteep 
Eggs ;  beat  all  together  in  the  Mortar  ’till  ’tis 
all  of  a  Colour ;  then  pour  it  into  your  Difh 
in  which  you  have  laid  a  Sheet  of  Puff-pafte. 
I  think  Grating  the  Peel  faves  Trouble,  and 
does  it  finer  and  thinner  than  you  can  fhred 
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or  beat  it :  But  you  muft  beat  up  the  But¬ 
ter  and  Sugar  with  it,  and  the  Eggs  with 
all,  to  mix  them  well. 

A  Rice-Pudding. 

RIND  or  Beat  half  a  pound  of  Rice 


to  Flower,  mix  it,  by  degrees,  with  ■ 
three  pints  of  Milk,  and  thicken  it  over  the 
Fire  with  care,  for  fear  of  Burning,  ’till  ’tis 
like  a  Hafty-Pudding :  When  ’tis  fo  thick, 
pour  it  out,  and  let  it  ftand  to  cool :  Put  to 
it  nine  Eggs,  (but  half  the  Whites,)  three 
or  four  fpoonfuls  of  Orange-flower- Water  ; 
Melt  almoft  a  pound  of  good  Butter,  and 
fweeten  it  to  your  Tafte.  Add  Sweet-meats, 
if  you  pleafe. 

White  Hog’s-Puddiiigs. 

HP  A  K  E  a  quart  of  Cream,  and  fourteen 
^  Eggs,  (only  half  the  Whites  )  beat  them 
but  a  little;  and  when  the  Cream  boils,  put 
in  the  Eggs ;  keep  them  ftirring  on  a  gentle 
Eire  ’till  ’tis  all  a  thick  Curd  :  After  ’tis  al¬ 
moft  cold,  put  to  it  a  pound  of  grated  White 
Bread,  two  pound  of  Suet  flhred  very  fine, 
two  Nutmegs  grated,  fome  Citron  cut  final], 
half  a  pound  of  Almonds  beat  fmall,  with 
Orange  ftower-Water,  Salt,  and  Sugar  to 
your  Tafte:  To  this  you  may  put  three 


quar-? 
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quarters  of  a  pint  of  Cream  when  you  go 
to  filling. 

A  Neat’s-Foot-Ptidding. 

#• 

'T'  A  K  E  to  a  pound  of  Neat’s-foot  finely 
lhred,  three  quarters  of  a  pound  of 
Suet  lhred  as  fmall,  a  whole  Nutmeg  gra¬ 
ted,  Candy ’d  Orange  minced,  fomeSalt,  and 
fome  Currants,  a  little  grated  Bread,  and 
feven  Eggs,  (leave  out  half  the  Whites;) 
flower  the  Bag,  and  let  it  boil  two  Hours 
and  a  half  at  leaft.  The  Sauce  is,  Sack, 
Sugar  and  Butter  melted. 

Cuftards,  very  good. 

BOIL  a  quart  of  Cream,  then  fweeten 
it  with  fine  powder’d  Sugar,  beat  eight 
Yolks  of  Eggs,  with  two  fpoonfuls  of  Orange- 
flower- Water ;  ftir  this  in  the  Cream,  and 
(train  all  through  a  Sieve  :  Fill  your  Cups  or 
Cruft,  and  bake  them  with  Care. 

Orange-Cheefe-cakes,  very  good. 

ID  L  A  N  C  H  half  a  pound  of  found  Sweet- 
Almonds,  beat  them  very  fine,  with  two 
fpoonfuls  of  Orange-flower- Water,  half  a 
pound  of  Sugar  beat  and  fifted,  three  quar¬ 
ters  of  a  pound  of  melted  Butter :  Put  to 
the  reft,  when  almoft  cold,  eight  Eggs,  lea- 
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ving  out  half  the  Whites ;  beat  and  flrain 
them :  Boil  the  Peel  of  a  Sevil  Orange  ’till 
the  Bitternefs  is  out,  beat  it  fine,  and  mix  it 
with  the  reft ;  put  it  into  very  light  Cruft : 
’Tis  an  incomparable  Cheefe-cake  without 
the  Orange. 

•  © 

Another  Cheefe-cake^  without  Curd \ 


very  good . 


A  K  E  a  quart  of  Cream,  and  feven 


Eggs,  Yolks  and  Whites;  beat  three 
of  the  Eggs,  and  put  as  much  Rice-flower 
to  them  as  will  make  them  thick  as  a  Pafte; 
then  put  in  the  other  four  Eggs,  being  a  little 
beaten,  and  ftir  all  well  together ;  fet  on 
your  Cream  to  boil,  and  put  in  your  Eggs 
and  Rice,  ftirring  it  all  the  time,  ’till  ’tis  a 
pretty  thick  Curd  :  When  ’tis  cold,  feafon  one 
part  with  a  fpoonful  or  two  of  Sack,  Nut¬ 
meg,  Sugar  and  Currants,  and  the  other 
with  Orange-flower- Water,  Ambergreefe  and 
Sugar ;  put  them  in  very  good  Cruft  :  A  lit¬ 
tle  time  bakes  them. 

A  good  Cheefe-cake^  with  Curd. 

i.  »  ....  -  |  * 3  *  '  1 J  1  ' 

HP  O  a  pound  and  half  of  Cheefe-curd  put 
ten  ounces  of  Butter,  beat  both  in  a 
Mortar,  ’till  all  looks  like  Butter  ;  then  add 
a  quarter  of  a  pound  of  Almonds,  beat  with 
Orange-flower-Water,  a  pound  of  Sugar, 


eight 
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eight  Eggs,  half  the  Whites,  a  little  beaten 
Mace,  and  a  little  Cream,  beat  all  together : 
A  quarter  of  an  Hour  bakes  them  in  Puff- 
cruft,  and  in  a  quick  Oven. 

Thin  Cream  Pan-cakes,  call'd  a 
Quire  of  Paper. 

TP  A  K  E  to  a  pint  of  Cream,  eight  Eggs, 
leaving  out  two  Whites,  three  fpoon- 
fuls  of  fine  Flower,  three  fpoonfuls  of  Sack, 
and  one  fpoonful  of  Orange-flower-Water, 
a  little  Sugar,  a  grated  Nutmeg,  and  a 
quarter  of  a  pound  of  Butter,  melted  in  the 
Cream ;  mingle  all  well  together,  mixing 
the  Flower  with  a  little  Cream  at  firft,  that 
it  may  be  fmooth  :  Butter  your  Pan  for  the 
firft  Pan-cake,  and  let  them  run  as  thin  as 
you  can  poflibly  to  be  whole,  when  one  fide 
is  colour’d  ’tis  enough ;  take  them  carefully 
out  of  the  Pan,  and  ftrew  fome  fine  fifted 
Sugar  between  each;  lay  them  as  even  on 
each  other  as  you  can :  This  quantity  will 
make  Twenty. 

An  Almond-Pudding. 

D  EAT  half  a  pound  of  good  fweet  Al- 
-U  monds,  with  Orange-flower-Water,  gra¬ 
ted  Biskets,  three  or  four,  as  they  are  for 
fize,  half  a  pound  of  Butter,  and  four  large 
fpoonfuls  of  Sack,  eight  Eggs,  leaving  out 

half 
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half  the  Whites,  and  a  quart  of  Cream, 
with  Sugar  to  your  Tafte;  put  a  PufF-pafte 
at  the  bottom  of  the  Dilh  ;  and  Garnifh  the 
edge  with  Pafte ;  fo  pour  it  in  and  bake  it : 
Thofe  that  love  not  Orange-flower-Water, 
may  put  a  grated  Nutmeg  inftead  of  it,  and 
beat  the  Almonds  with  fair  Water,  for  fear 
of  Oiling.  ' '  '  • 

'Jj  .  *  l  ♦  -  .'***»•'  •  ;  •* 

■uo  Orange-Pudding. 

TP  A  K  E  three  fair  Oranges,  cut  them  and 
-*■  fqueeze  off  the  Juice  into  a  clean  Pan, 
boil  the  Peels  in  two  or  three  Waters,  ’till 
the  Bitternefs  is  of,  then  pick  out  the  Pulp 
and  Strings,  and  beat  the  Peel  very  fine  in 
youi;  Mortar,  with  Orange-flower-Water, 
then  mix  it  up  with  the  ftrain’d  Juice;  add 
to  it  nine  Eggs,  leaving  out  four  Whites, 
half  a  pound  of  Butter,  and  Sugar  to  your 
Tafte ;  put  a  Puff-pafte  at  the  bottom  of  the 
Difh ;  and  Garnifh  the  edge  of  the  Difh 
with  Pafte :  Some'  People  only  grate  in  the 
Peels  raw,  and  ieave  out  the  Juice ;  but  I 
think  the  above-written  way  is  the  moft 
Grateful  and  Pleafant. 

A  Cuftard  Sack-Poffet. 

'  | '  A  K  E  a  quart  of  Cream,  boil  it,  and 
feafon  it  well  with  Sugar;  then  take 
ten  Eggs,  with  two  Whites,  beaten  very 

well, 
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well,  ftrain  them  t^half  a  pint  of  Sack,  ftir 
the  Eggs  and  Sack  with  care  over  the  Fire, 
’till  ’tis  very  hot ;  then  pour  in  the  Cream, 
holding  it  very  high,  and  ftir  all  very  well 
together  ;  cover  it  clofe  and  fet  it  over  a 
Kettle  of  Water,  ’till  ’tis  come  as  thick  and 
fmooth  as  a  Cuftard  :  ’Tis  by  much  the  beft 
Sort  of  PolTet  that  is  made. 

Cheefe-  curd-Pudding. 

/T'  A  K  E  the  Curd  of  a  Gallon  of  new 
Milk,  drain’d  from  the  Whey,  beat  it 
I  very  well  in  a  Mortar,  with  half  a  pound 
of  Butter ;  then  take  fix  Eggs,  but  three  of 
the  Whites,  be'at  them  very  well,  and  ftrain 
them  to  the  Curd  ;  two  grated  Naple-bis- 
kets,  or  a  Half-penny  Loaf,  if  they  cafinot 
be  had,  with  half  a  pint  of  Flower ;  mix  all 
thefe  together,  and  fweeten  it  to  your  Pa¬ 
late  :  Butter  your  Patty-pans  very  well,  fill 
and  bake  them :  Let  not  the  Oven  be  too 
hot ;  turn  them  out,  and  pour  over  them 
Sack,  Sugar,  and  Butter  melted  very  thick, 
cut  flips  of  Candy’d  Orange-peel,  or  Citron,  to 
ftick  up  in  them;  and  flice  blanch’d  Almonds 
tor  thofe  that  have  not  Sweet-meats. 


A 
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A  very  good  Tanfie. 

TAKE  a  pint  of  Milk,  and  a  pint  of 
Cream,  about  a  pint  of  Juice  of  Spin- 
nage,  which  muft  be  well  dried,  after  waffl¬ 
ing,  before  you  ftamp  it ;  ftrain  it  and  pour 
it  in  ;  beat  fifteen  Eggs  with  a  little  Salt, 
leave  out  eight  Whites,  ftrain  them  into  the 
other  things,  put  in  near  a  pint  of  grated 
Bread  or  Bisket,  grate  in  a  whole  large 
Nutmeg,  and  as  much  Sugar  as  will  make 
it  very  fweet,  thicken  it  over  the  Fire  as 
thick  as  a  Hafty-Pudding ;  put  it  into  a 
butter’d  Difh,  and  a  cool  Oven :  Half  an 
Hour  bakes  it. 

To  make  Hogs-Puddings.  ' 

TAKE  the  Hog’s  Tongue,  and  fome  of  ; 

the  Lights,  with  a  piece  of  Liver ;  when  [ 
all  is  boil’d  tender,  grate  the  Liver,  and 
chop  the  Tongue  and  Lights  very  fmall ; 
put  this  to  a  Gallon  of  grated  Bread,  three 
Pound  of  Currants,  Mace,  Cinnamon,  Nut¬ 
meg,  Salt  and  Sugar,  nine  Eggs,  leave  out 
four  Whites,  three  pound  of  Suet  finely 
Ihred ;  wet  it  with  the  top  of  the  Liquor 
you  boil’d  your  Meat  in;  it  muft  not  be 
too  limber ;  When  ’tis  ready,  fill  your  Skins. 


Liver- 
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Liver-Puddings,  very  good. 

TAKE  the  Crumb  of  a  Two-penny 
White-Loaf  grated,  a  pound  of  Mar¬ 
row,  or  frefh  Beef-fuet,  fo  finely  Hired  as 
to  go  through’ a  Cullender;  take  a  pound  of 
Hog’s  Liver  boil’d,  grate  and  lift  that  very 
fine ;  boil  a  quart  of  Cream,  with  a  blade 
of  Mace,  and  fweeten  it ;  grate  a  Nutmeg, 
and  put  it  to  the  reft ;  beat  up  fix  Eggs 
with  the  Whites,  a  little  Salt,  and  a  fpoon- 
ful  of  Orange-flower- Water,  mix  all  toge- 
the,  and  fill  your  Skins :  If  you  like  Cur¬ 
rants,  you  muft  plump  them  before  they 
•  go  in.  .  . 

A  Sagoe-Pudding. 

0  % 

'  |  '  A  K  E  half  a  pound  of  Sagoe,  and  wafli 
-*■  it  well  in  three  or  four  hot  Waters, 
then  put  to  it  a  quart  of  New  Milk,  and 
let  it  boil  together,  ’till  thick  as  a  Hafty- 
Pudding ;  ftir  it  carefully  for  ’tis  apt  to 
burn ;  put  in  a  ftick  of  Cinnamon,  when 
you  fet  it  on  the  Fire ;  when  ’tis  boil’d  take 
it  out:  Before  you  pour  it  out,  ftir  in  near 
half  a  pound  of  Butter,  beat  nine  Eggs,  with 
four  fpooniuls  of  Sack,  leave  out  four  Whites, 
.  ftir  all  together,  fweeten  it  to  your  Tafte, 
and  put  in  a  quarter  of  a  pound  of  plump’d 

Cur- 
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Currants ;  lay  a  Sheet  of  Puff-pafte  under, 
and  to  Garnilh  the  brim. 


To  Stew  Golden-Pippins.,  a  very 

good  Way. 

>■ 

DARE  them,  and  nicely  fcoop  out  the 
Core,  with  a  very  fmall  Scoop,  throw 
them  into  Water,  to  preferve  their  Colour  ; 
to  a  pound  of  Pippins  thus  prepared,  take 
half  a  pound  of  double-refin’d  Sugar,  and 
one  pint  of  Water,  boil  andfcum  theSyrrup, 
before  you  put  in  the  Pippins ;  when  the 
Pippins  are  in,  let  them  boil  a-pace,  to  make 
them  clear,  and  when  they  are  fo,  put  in  a 
bit  of  Lemon-peel,  and  the  Juice  of  Lemon 
to  your  Tafte. 

Harts-Horn,  or  Calf’s-foot-Jelly, 

the  heft  Way.  1 


TA  K  E  to  half  a  pound  of  good  Hart’s- 
horn,  three  quarts  of  fair  Water,  let  it 
boil  very  flowly,  ’till  above  one  quart  be 
confumed ;  if  you  cannot  get  Hart’s-horn, 
one  Set  of  Calf’s-feet  will  make  more  in 
quantity,  and  tafte  almoft  as  well ;  the  look, 
with  care,  will  be  the  fame;  ftrain  this  Li¬ 
quor,  and  let  it  ftand  to  cool ;  the  ftronger 
you  make  your  Jelly,  the  more  Ingredients 
you  may  ufe  ;  to  make  it  Palatable,  when 
it  is  fettl’d,  as  it  will  be  the  next  Day,  take 

off 
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off  what  is  clear  of  the  Hart’s-horn,  and  of 
the  Calf’s-foot-Jelly  ;  you  muft  take  off  the 
Fat  from  the  top,  as  well  as  leave  the  Drofs 
at  the  bottom  ;  to  this  two  quarts  of  ftrong 
Jelly,  you  may  put  a  pint  of  Rhenifh,  and 
a  quarter  of  a  pint  of  Canary ;  beat  up  the 
"W hites  of  five  Eggs  to  a  froth  ;  ftir  all  toge¬ 
ther  with  Sugar,  to  make  it  very  fweet ; 
mix  it  well,  and  fet  it  on  the  Fire,  and  ftir 
it  till  it  Melts  and  Curdles ;  then  put  in  the 
Juice  of  five  large  Lemons,  and  a  bit  of  the 
Peel ;  let  this  boil  up,  then  pour  it  through 
your  Jelly-bag,  and  pafs  the  fir  ft  quart  or 
two,  over  and  over  again,  ’till  ’tis  perfectly 
Fine. 

To  make  Almondnet,  or  White-Jelly. 

13  L  A  N  C  H  half  a  pound  of  Almonds, 
and  beat  them  very  fine,  with  a  lit¬ 
tle  Orange-flower-Water,  juft  enough  to 
keep  them  from  Oiling ;  when  they  are 
pounded  as  fmall  as  ’tis  poffible  to  do  them, 
mix  them  up  with  fome  of  your  Jelly,  that 
is  not  fo  much  weaken’d  with  Wine  and  Le¬ 
mon,  this  will  colour  a  pint  and  half  of  the 
Jelly ;  pafs  this  through  a  very  fine  Hair 
Sieve,  very  often,  and  ftir  it  ’till  it  grows 
thick,  that  the  colour  of  the  Almond  may 
not  fettle  to  the  bottom  ;  pour  it  into  pretty 
fhaped  Glaffes,  that  it  may  look  handfome, 
when  turn’d  out  upon  China- Plates.  This 

E  Jelly 
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jelly  muft  be  made  very  good  tafted,  tho5 
you  may  abate  a  little  of  the  Wine,  and  Juice 
of  Lemon ;  becaufe  the  Almonds  fupplies  that 
want;  and  then  being  ferv’d  out  of  theGlaffes, 
it  wants  ftrength. 

Lemon-Creanij  the  heft  way. 

»  t 

'IP  A  K  E  three  fmooth  fair  Lemons,  pare 
them  and  fqueeze  out  the  Juice  ;  cut 
the  Peel  in  fmall  pieces,  and  put  it  to  the 
Juice;  for  two  or  three  Hours,  cover  it  clofe; 
and  when  it  taftes  of  the  Peel,  add  to  it  the 
Whites  of  four  Eggs,  and  the  Yolks  of  two, 
beat  this  well  with  two  fpoonfuls  of  Orange- 
flower-Water,  then  put  allthefe  to  a  pint  of 
fair  Water, .  ftrain  it,  and  fweeten  it  with 
Double-refin’d  Sugar  ;  fet  it  over  a  gentle 
Fire,  and  ftir  it  carefully,  ’till 7t is  as  thick  as 
Cream  :  Put  it  into  your  Jelly  Glafles. 

To  make  Black-Caps.,  the  heft  way. 

TAKE  a  dozen  and  half  of  very  large 
French-Pippins,  or  Golden-Runnets,  cut 
them  in  half,  and  lay  them  with  the  flat  fide 
down  to  the  Mazareen,  which  muft  be  large; 
lay  them  fingle,  as  clofe  by  each  other  as 
they  can  lie  ;  fqueeze  a  large  Lemon  into 
two  fpoonfuls  of  Orange-flower-Water,  and 
pour  over  them  ;  fhred  Lemon-peel  very  fine, 
and  fhafce  between;  and  grate  Double-re* 

fin’d 
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fin’d  Sugar  all  over  them ;  put  them  into  a- 
quick  Oven,  and  they  are  done  in  half  an 
Hour*  . 

'  t  ?  ?  *  f  %  f  « 

Alrtiond-Cream. 

TAKE  half  a  pound  of  good  Almonds, 
blanch  and  beat  them  very  fine,  with 
Orange-flower-Water;  take  aquart  of  Cream 
boil’d,  cool’d  and  fweeten’d,  put  the  Almonds 
into  it,  and  when  they  are  mixt,  ftrain  it 
through  a  Canvas,  then  ftir  it  over  the  Fire, 
’till  it  thickens,  and  pour  it  into  Glafles ;  if 
you  love  it  richly  Perfum’d,  put  in  a  grain  of 
Ambergreefe* 

To  make  Orange-Cream. 

TAKE  four  Oranges,  and  grate  the  Peels 
into  a  pint  of  Water,  then  fqueeze  the 
Juice  into  the  Water;  beat  the  Yolks  of  four 
Eggs  very  well,  and  put  into  the  Water; 
fweeten  it  very  well  with  double- refin’d 
Sugar ;  prefs  all  hard  through  a  ftrong  Strain¬ 
er,  fet  it  on  the  Fire,  and  ftir  it  carefully 
all  one  way,  ’till  ’tis  as  thick  as  Cream  ;  then 
pour  it  into  your  Glafles. 

Avery  Rich  Almond-Cream.,  to  JeUy . 

TV/T  A  K  E  a  very  ftrong  Jelly  of  Hart’s- 
horn;  and  that  it  may  befo,  put  half  a 
pound  of  good  Hart’s-horn  to  a  quart  and 

E  2  half 
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half  a  pint  of  Water ;  let  it  boil  away  near 
half;  ftrainit  off  through  a  Jelly-bag;  then 
have  ready  beaten  to  a  very  fine  Pafte  fix 
ounces  of  Almonds,  which  muft  be  carefully 
beat  with  one  fpoonful  of  good  Orange- 
flower-Water,  with  fix  or  eight  fpoonfuls  of 
very  thick  fweet  Cream  :  then  take  near  as 
much  Cream  as  you  have  Jelly,  and  put 
both  into  a  Skellet,  and  ftrain  in  your  Al¬ 
monds,  fweetenit  to  your  Tafte  with  Double- 
refin’d  Sugar  ;  fet  it  over  the  Fire,  and  ftir 
it  with  Care  conftantly  ’till  tis  ready  to  boil; 
fo  take  it  off,  and  keep  it  ftirring  ’till  it  is 
near  cold;  then  pour  it  into  narrow-bot- 
tom’d  Drinking-glaffes,  in  which  let  it  ftand 
a  whole  Day :  When  you  would  turn  it  out, 
put  your  Glaffes  into  warm  Water  for  a  Mi¬ 
nute,  and  ’twill  turn  out  like  a  Sugar-loaf. 
This  is  call’d  Steeple-Cream. 

To  make  Oraiige-Poffet. 

SQUEEZE  the  Juice  of  two  Sevil- 
Oranges,  and  one  Lemon,  into  a  China - 
Bafon  that  holds  about  a  quart ;  fweeten  this 
Juice  like  a  Syrrup  with  Double-refin’d  Sugar, 
put  to  it  two  fpoonfuls  of  Orange-flower- 
Water,  and  llrain  it  through  a  fine  Sieve ; 
boil  a  large  pint  of  thick  Cream,  with  fome 
of  the  Orange-peel  in  it  cut  thin:  When  7tis 
pretty  cool,  pour  it  into  the  Bafon  of  Juice 
through  a  Funnel,  which  muft  be  held  as 

high 
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high  as  you  can  from  the  Bafon :  It  mu  ft 
ftand  a  Day  before  you  ufe  it.  When  it 
goes  to  Table,  ftick  Slips  of  Candy’d  Orange, 
Lemon,  and  Citron-peel  on  the  top. 

Poftatia-Cream,  very  good. 

'T'  A  K  E  an  ounce  of  the  Kernels  of  Pofta* 
r«-Nut,  beat  them  fmall  with  two 
fpoonfuls  of  Orange-flower-Water,  and  four 
Yolks  of  Eggs ;  boil  a  quart  of  Cream,  and 
mix  all  together :  When  the  Cream  is  fo 
cool  it  will  not  curdle  the  Eggs,  thicken  it 
over  the  Fire  with  great  Care,  and  put  it  in¬ 
to  your  Glades. 

To  make  Fry  d  Cream. 

'T'  A  K  E  a  quart  of  good  new  Cream, 
the  Yolks  of  feven  Eggs,  a  bit  of  Le¬ 
mon-peel,  a  grated  Nutmeg,  two  fpoonfuls 
of  Sack,  as  much  Orange-flower-Water : 
Butter  your  Sauce-pan,  and  put  it  over  the 
Fire ;  ftir  it  all  the  while  one  way  with  a 
little  white  Whisk,  and  as  you  ftir,  ftrew 
in  Flower  very  lightly,  ’till  ’tis  thick  and 
fmooth ;  then  ’tis  boil’d  enough,  and  may  be 
pour’d  out  upon  a  Cheefe-plate  or  Maza- 
reen;  fpread  it  with  a  Knife  exactly  even, 
about  half  an  Inch  thick,  then  cut  it  in 
Diamond-fquares,  and  fry  it  in  a  Pan-full  of 
boiling  fweet  Suet. 


To 
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To  make  a  very  good  Barky-Gruel. 

OF  three  ounces  of  Pearl-barley  make  a 
quart  of  Barley-water ;  fhift  it  once  or 
twice,  if  it  is  not  white;  put  to  it  four  ounces 
of  Currants  clean  pick’d  and  wafh’d ;  when 
they  are  plumpt,  pour  the  Gruel  out  to  cool 
a  little,  and  beat  up  the  Yolks  of  three  Eggs 
and  put  into  it,  with  half  a  pint  of  White- 
wine,  and  half  a  pint  of  new  thick  Cream, 
the  Peel  of  a  Lemon,  and  as  much  Sugar  as 
you  like;  ftir  it  gently  over  the  Fire ’till ’tis 
as  thick  as  Cream.  ’Tis  a  pretty  wholfome 
Spoon-meat  for  Suppers. 


To  make  the  Thick  Square  Creatn- 
Cheele,  as  at  Newport. 

O  U  mull:  get  a  Vat  made  a  quarter  antf 
-*■  ’half  high,  the  Bottom  nor  Top  mull 
not  be  faftned  in,  it  muft  be  Four-fquare, 
with  Holes  all  over ;  then  take  two  quarts  of 
good  thick  Cream,  two  quarts  of  Stroakings, 
and  a  gallon  of  New-Milk,  fet  it  with  Run- 
net  as  for  common  Cheefe  ;  when  ’tis  come, 
take  out  the  Curd  with  a  China- Saucer,  and 
put  it  into  the  Vat,  ftrew  a  little  clean  dry 
Salt  in  two  or  three  places  as  it  is  laid  in  ; 
and  as  the  Curd  finks,  fill  up  the  Vat,  ’till 
all  the  Cheefe  is  in ;  prefs  it  as  other  Cheefe  ; 
Let  it  (land  in  the  Vat  two  or  three  Days, 
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’till  all  the  Whey  is  out,  and  turn’d  often 
while  ’tis  in  ;  fait  it  two  Days :  When  you 
take  it  out,  you  mud  let  it  dry  without  tub¬ 
ing  ;  and  make  it  in  May.  If  you  defire  it 
exactly  Four-fquare,  let  the  Vat  be  full  a 
quarter  and  half  high,  and  the  Square  want 
arl  Inch  of  a  quarter. 

To  make  a  pretty  fort  of  Flummery. 

PUT  three  large  handfuls  of  Oat-meal 
ground  fmall,  into  two  quarts  of  Fair- 
Water,  let  it  fteep  a  Day  and  Night ;  then 
pour  off  the  clear  Water,  and  put  the  fame 
quantity  of  frefh  Water  to  it ;  ftrain  it 
through  a  fine  Hair-fieve,  and  boil  it  ’till 
’tis  as  thick  as  Hafty-pudding  ;  ftir  it  all  the 
while,  that  it  may  be  extremely  lmooth ; 
(and  when  you  firft  ftrain  it  out,  before  you 
*  fet  it  on  the  Fire,  put  in  one  fpoonful  of  Su¬ 
gar,  and  two  of  good  Orange-flower-Water.) 
When  ’tis  boil’d  enough,  pour  it  into  fhallow 
Dilhes,  for  your  Ufe. 

To  make  Hart’s-horn  Flummery. 

p  U  T  a  pound  of  Hart’s-horn  Shavings  to 
three  quarts  of  Spring-Water,  boil  it 
very  gently  over  a  foft  Fire  ’till  ’tis  confum- 
ed  to  one  quart;  then  ftrain  it  through  a  fine 
Sieve  into  your  Bafon,  and  let  it  ftand  ’till 
cold  ;  then  juft  melt  it  over  the  Fire,  and  put 
,  ■ .  E  4  to 
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to  it  half  a  pint  of  White* wine,  a  pint  of 
new  thick  Cream,  and  four  fpoonfuls  of 
Orange-flower-Water;  fcald  your  Cream, 
and  let  it  be  cold  before  you  mix  it  with 
Wine  and  Jelly  ;  put  in  double-refin’d  Sugar 
to  your  Tafte,  and  then  beat  it  all  one  way 
for  an  Hour  and  an  half  at  leaft ;  for  if  you 
are  not  thus  careful  in  beating,  ’twill  neither 
mix  nor  look  to  pleafe  you.  Let  the  Cups 
you  pour  it  into  be  dipped  in  clean  Water ; 
for  if  they  are  dry,  it  will  not  turn  out  well : 
Keep  it  in  the  Cups  a  Day  before  you  ufe  it. 
When  ’tis  fent  to  Table,  you  muft  turn  it 
out,  and  flick  it  all  over  the  top  with  blanch’d 
Almonds  cut  in  Slips.  Eat  it  in  Cream,  or 
Wine,  which  you  like  beft. 

A  Wh'ipt  Sillibubj  Extraordinary . 

TAKE  a  quart  of  Cream,  and  boil  it, 
let  it  hand  ’till  ’tis  cold ;  then  take  a 
pint  of  White-wine ;  pare  a  Lemon  thin,  and 
iieep  the  Peel  in  the  Wine  two  Hours  before 
you  ufe  it ;  to  this  add  the  Juice  of  a  Lemon, 
and  as  much  Sugar  as  will  make  it  very 
fweet :  Put  all  this  together  into  a  Bafon, 
and  whisk  it  all  one  way  ’till  ’tis  pretty 
thick:  Fill  your  GlafTes,  and  keep  it  a  Day' 
r  before  you  ufe  it ;  ’twill  keep  good  three  or 
-  four  Days.  Let  your  Cream  be  full  Mea- 
fure,  and  your  Wine  rather  left.  If  you  like 
it  Perfum’d,  put  in  a  grain  or  two  of  Amber- 
greefe,  Panada^ 
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Panada.,  for  a  Sick  or  Weak  Stomach , 

PU  T  the  Crumb  of  a  Peny  White-Loaf 
grated  into  a  quart  of  cold  Water,  fet 
both  on  the  Fire  together,  with  a  blade  of 
Mace  :  When  ’tis  boiled  fmooth,  take  it  off 
the  Fire,  and  put  in  a  bit  of  Lemon-peel, 
the  Juice  of  a  Lemon,  a  Glafs  of  Sack,  and 
Sugar  to  yourTafte.  This  is  very  Nourifh- 
ing,  and  never  offends  the  Stomach.  Some 
feafon  with  Butter  and  Sugar,  adding  Cur¬ 
rants,  which  on  fome  Occafions  are  proper ; 
but  the  firft  is  the  moft  grateful  and  innocent. 

To  make  Sagoe. 

pUT  an  ounce  of  Sagoe  to  a  pint  of  Wa- 
ter  that  has  been  boil’d  and  is  cold,  ftir 
it  carefully  ’till  ’tis  thick ;  feafon  it  with 
three  fpoonfuls  of  Sack  or  White-wine,  a 
bit  of  Lemon-peel,  and  the  Juice  of  a  Le¬ 
mon.  Sweeten  it  to  your  Tafte. 

To  make  Salop. 

pUT  half  an  ounce  of  Salop  to  a  pint  of 
_  W ater,  ftir  it  ’till  ’tis  thick ;  and  feafon  ^ 
it  with  Rofe- water,  or  Orange-flower- Wa- 
ter,  or  Sack :  If  you  like  it  better,  a  little 
Juice  of  Lemon  and  Sugar.  ’Tis  good  for 
Weak  or  Confumptive  People. 

•  L  To 


■) 
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To  make  Orange-Marmalade,  very 

good . 


'T'  A  K  E  eighteen  fair  large  -SwiZ-Oranges, 
pare  them  very  thin,  then  cut  them 
in  halves,  and  fave  their  Juice  in  a  clean 
Veffel,  and  fet  it  cover’d  in  a  cool  Place ;  put 
the  half-Oranges  into  Water  for  one  Night, 
then  boil  them  very  tender,  fhifting  the  Wa¬ 
ter  ’till  all  the  Bitternefs  is  out,  then  dry 
them  well,  and  pick  out  the  Seeds  and 
Strings  as  nicely  as  you  can ;  pound  them 
fine,  and  to  every  pound  of  Pulp  take  a  pound  j 
of  double-refin’d  Sugar ;  boil  your  Pulp  and  ; 
Sugar  almoft  to  a  Candy-height :  When  this  ;< 
is  ready,  you  muft  take  the  Juice  of  fix  Le-  -» 
mons,  the  Juice  of  all  the  Oranges,  ftrain  it, 
and  take  its  full  weight  in  double-refin’d 
Sugar,  all  which  pour  in  to  the  Pulp  and 
Sugar ;  and  boil  the  whole  pretty  fall  ’till  it  i 
will  Jelly.  Keep  your  GlalTes  cover’d,  and 
’twill  be  a  lafting  wholfome  Sweet-meat  for 
any  Ufe. 


Lemon-Cakes. 

TAKE  a  pound  of  double-refin’d  Sugar, 
beat  and  fift  it  very  fine,  wet  it  with 
Juice  of  Lemon,  boil  it  almoft  to  a  Candy- 
height,  then  drop  it  on  Plates ;  fet  it  in  a 
warm  place,  ’till  they  will  flip  off  the  Plates. 

They 
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They  are  grateful,  and  proper  to  quench 
Thirft.  You  may  fhred  the  Peel  very  fine, 
and  boil  up  with  one  half,  if  you  like  it ;  but 
add  frefh  Juice  with  that,  or  ’twill  be  too 
thick  to  drop  neatly. 


Orange-Chips. 

CU  T  off  the  Peels  of  very  fine  Oranges, 
not  too  thin,  boil  them  in  a  large  quan¬ 
tity  of  Water,  fhifting  them  often,  that  they 
may  not  be  bitter  :  When  they  are  tender, 
dry  them,  and  take  their  weight  in  double- 
refin’d  Sugar ;  boil  the  Chips  and  Sugar, 
when  wet,  to  a  Candy,  ’till  the  Sugar  be 
almoft  confumed ;  Lay  them  thin  on  Plates, 
to  dry. 

•  -  m 

Jelly  of  Currants. 

TAKE  your  Currants  and  ftrip  them 
from  the  Stalks  into  a  Gally-pot,  which 
•  Pot  you  muft  put  into  a  Kettle  of  Water  over 
the  Fire  ’till  they  be  enough ;  ftrain  them 
through  a  Flannel  Jelly-bag,  but  don’t 
fqueeze  it ;  add  to  the  Liquor  its  weight  in 
double-refin’d  Sugar,  boil  both  up  for  a  quar« 
i  ter  of  an  Hour  very  gently,  then  put  it  into 
1  Glaffes. 

0 

!  ; 
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Apricock- 
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Apricock-Chips. 

TAKE  the  weight  of  the  whole  Apri- 
cocks  in  double-refin’d  Sugar,  then  flice 
them  the  long- way,  but  don’t  pare  them; 
boil  your  Sugar  to  a  thin  Candy,  then  put 
the  Fruit  in,  and  let  them  ftand  on  the  Fire 
’till  fcalding-hot ;  lay  them  thin  on  Plates, 
and  fet  them  in  the  Sun  to  dry,  when  they 
have  lain  one  Night  in  the  Liquor. 

To  Preferve  Apricocks  in  Jelly. 

\ 

TO  a  pound  of  Apricocks,  before  they  are 
ftoned  and  pared,  take  a  pound  and  a 
quarter  of  double-refined  Sugar;  done  and 
pare  your  Apricocks,  and  have  your  Sugar 
finely  beat;  as  you  pare  them,  lay  fome  Su¬ 
gar  under  and  over  them  ;  When  the  Sugar 
is  pretty  well  melted,  fet  them  on  the  Fire 
and  boil  them ;  keep  fome  Sugar  out  to  drew 
on  them  in  the  boiling,  to  keep  their  Colour ; 
and  as  the  Scum  rifes,  take  it  off  very  clean, 
and  fometimes  turn  them  with  the  Ladle,  as 
you  fee  occafion  :  When  they  are  tender,  put 
them  into  Glaffes.  Add  to  your  Syrrup  a 
quarter  of  a  pint  of  Pippin-liquor,  and  the 
weight  of  it  in  Sugar,  and  let  it  boil  a-while ; 
put  it  to  your  Apricocks :  Let  your  Fire  be 
quick;  for  the  fooner  any  White  Sweet¬ 
meat  is  done,  ’twill  look  the  better.  You 

may 
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may  let  the  Liquor  run  through  a  Jelly-bag, 
if  you  would  have  it  delicately  clear. 

Prawlins,  or  Fry  d  Almonds. 

TAKE  a  pound  of  the  beft  Jordan- Al¬ 
monds,  rub  them  very  clean  from  the 
Dull :  Take  their  weight  in  Loaf-Sugar,  wet 
it  with  Orange-flower- Water,  and  boil  it  to 
a  Syrrup  ;  then  throw  the  Almonds  into  it, 
and  boil  them  to  a  Candy,  conftantly  ftir- 
ring  ’till  they  are  dry ;  then  put  them  into  a 
Difh,  and  take  away  the  loofe  Bits  and  Knobs 
which  will  be  about  them :  Put  the  Almonds 
again  into  the  Preferving-pan,  and  fet  them 
on  a  flow  Fire,  ’till  fome  of  their  Oil  comes 
from  them  into  the  bottom  of  the  Pan. 

To  Freferve  Orange-Flowers. 

1  ' 

PICK  the  Flowers,  and  little  Oranges  and 
Stalks  apart,  boil  the  Flowers  in  clear 
Water  ’till  they  are  tender ;  boil  the  little 
Oranges  and  Stalks  alfo  in  feveral  Waters, 
’till  the  Bitternefs  be  quite  gone :  To  a  pound 
of  Flowers  take  three  pounds  of  double- 
refin’d  Sugar,  wet  the  Sugar  with  Water, 
and  boil  it  to  a  Syrrup  •,  then  drain  the  Flow¬ 
ers  from  their  Water,  and  put  them  into  the 
Syrrup,  boil  them  a  little,  and  put  them  into 
Glafles. 


Cakes 
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Cakes  of  Orange-Flowers. 

TO  a  pound  of  Flowers  take  five  pounds 
of  double- refined  Sugar  ;  dip  your  Su¬ 
gar  in  Water,  and  lay  it  in  the  Preferving- 
pan  to  melt ;  pick  the  out-fide  Leaves  off,  boil 
the  Flowers  in  Water ’till  they  are  tender,  and 
drain  them  well :  While  they  boil,  you  muft 
fet  your  diffolv’d  Sugar  on  the  Fire,  and  boil  it 
to  a  thick  Syrrup,  and  be  fure  to  let  it  ftand 
to  be  cold,  before  you  put  in  your  Orange- 
Flowers  ;  drop  them  nicely  on  Plates,  in 
round  Cakes,  and  dry  them  in  the  hot  Sun, 
or  a  Stove.  ■ 

:  .  .  i  ';■)  umoi  lib  t  •  Vivltr. 
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A  very  good  way  to  make  Conserve 

of  Roles. 

IV/tf  AKE  a  ftrong  Infufion  of  Red  Rofes, 
with  Red-rofe- Water,  as  much  as  you 
think  will  boil  the  Quantity  you  intend  to 
make ;  then  take  the  frefh  Buds  of  Rofes, 
and  clip  off  all  the  white  and  withered 
Leaves ;  and  boil  thefe  Buds  in  the  infufed 
Liquor,  as  foft  as  may  be,  ’till  they  are  very 
tender,  and  as  Red  as  they  were  at  firft; 
then  take  them  out,  and  weigh  them,  and 
put  twice  the  weight  ofDouble-refin’d  Sugar, 
and  boil  it  again,  with  the  Sugar,  as  fall  as 
can  be,  ’till  it  Jellies ;  when  you  take  it  our, 

you 
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you  may  add  either  Amber,  Pearl,  Coral, 
Gold,  or  Spirit  of  Vitriol ;  thefe  laft  Addi¬ 
tions,  are  as  well  made,  when  ’tis  ufed ;  be- 
caufe  ’tis  good  for  many  Diftempers,  and 
they  may  be  fuited  to  the  Occafion. 

A  Powder  for  Digeftion. 

TAKE  a  very  large  Nutmeg,  the  fame 
weight  in  Mace,  the  farfte  weight  in 
Anifeeds,  and  the  weight  of  all  the  Ingre¬ 
dients  of  Angelica-feeds;  bake  all  thefe  in  the 
middle  of  a  fmall  brown  Wheaten-Loaf ; 
when  ’tis  enough,  take  out  the  Spice  and 
Seeds,  and  beat  them  to  a  very  fine  Powder, 
with  Powder  of  Crab’s-Eyes,  and  double-re- 
fin’d  Sugar,  of  each  a  like  quantity,  enough 
to  make  the  Powder  palatable;  take  as  much 
as  will  lie  on  a  Shilling,  after  every  Meal. 
I  have  known  it  wonderfully  relieve  a  windy, 
four,  weaken’d  Stomach ;  it  mull  be  con¬ 
tinued  a  Month  or  two. 

#  t 

To  Candy  any  Sort  of  Flowers. 

TAKE  the  beft  treble-refin’d  Sugar  you 
can  get,  break  it  in  Lumps,  dip  them 
piece  by  piece  in  Water;  put  them  in  a  Sil¬ 
ver  Sauce-pan,  or  Bafon,  melt  them  over  the 
Fire ;  when  it  juft  boils,  ftrain  it  through  a 
Muffin,  and  fet  it  on  the  Fire  again,  and  let 
it  boil,  ’till  it  draws  in  Hairs,  which  you 

may 
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may  fee  by  holding  up  your  Spoon ;  then 
put  in  the  Flowers,  of  any  Sort,  and  fet  them 
in  Cups,  or  Glaffes,  and  when  ’tis  of  a  hard 
Candy,  break  it  in  Lumps,  and  lay  it  as  high 
as  you  pleafe :  Dry  it  in  a  Stove,  or  the  Sun, 
and  ’twill  look  like  Sugar-candy. 

Thick  Ginger-bread. 

id  *  ■*'  ~  9  |j 

l .  ,  >  {  f’  »  f  9 

A  Pound  and  half  of  Flower,  takes  up  One 
pound  of  Treacle,  almoft  as  much  Su¬ 
gar,  an  ounce  of  beat  Ginger,  two  ounces 
of  Carra  way-feeds,  four  ounces  of  Citron, 
and  Lemon-peel  Candy’d,  the  Yolks  of  four 
Eggs ;  cut  your  Sweet-meats,  mix  all ;  and 
■  bake  it  in  large  Cakes,  on  Tin-plates. 


Wafers. 

DRY  your  Flower,  and  make  it  into  a 
thick  Batter  with  Cream,  put  in  Mace 
very  fine  beat,  a  little  Sugar  to  yourTafte; 
Butter  your  Irons,  and  let  them  be  hot,  then 
put  in  a  Tea-fpoonful  of  the  Batter  ;  fo  bake 
them  with  care,  and  roll  them  off  the  Iron, 
on  a  fmall  Stick. 

J  good  Sort  of  Portugal  Cakes. 

A  K  E  a  pound  of  new  Butter,  and  fix 
Eggs,  leaving  out  two  Whites ;  then 
work  it  together  with  your  Hand,  kill  the 

Eggs 
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Eggs  are  perfectly  mixt  in  the  Batter ;  to  this 
put  one  pound  of  Loaf  Sugar  fifted,  a  pound 
of  fine  Flower  dry’d,  half  a  pound  of  Cur¬ 
rants,  a  little  beaten  Mace,  mix  all  together ; 
Butter  the  Pans ;  fill  and  bake  them  in  an 
Oven  that  won’t  colour  a  White  Paper. 

A  Carraway-Cake^  without  Xuajf. 

HTAKE  five  pound  of  Flower,  and  four 
pound  of  Single- refin’d  Sugar  beat,  and 
finely  fifted,  mix  this  with  a  pound  and  half 
of  CarrawayTeeds ;  to  this  Quantity,  you 
muft  take  four  pound  of  Butter,  which  muft 
be  work’d  in  eight  fpoonfuls  of  Orange-flow¬ 
er- Water,  ’till  ’tis  perfectly  mix’d,  and  looks 
like  Cream  ;  break  twenty  Eggs,  but  half  of 
the  Whites,  beat  them  well ;  and  in  beating, 
add  fix  fpoonfuls  of  Sack,  drew  in  the  Flower, 
Sugar,  and  Seeds,  by  little  and  little,  into 
the  Eggs  and  Butter,  with  a  pound  of  Can¬ 
dy ’d  Citron,  Lemon  and  Orange-peel:  Let 
the  firft  fierceneis  of  your  Oven  be  over,  be¬ 
fore  you  put  the  Cake  in,  for  fear  of  fcorch- 
ing  ;  for  the  Oven  muft  be  hot,  and  you 
muft  keep  beating  your  Cake,  ’till  it  goes 
into  the  Hoop,  which  muft  be  juft  as  the 
Oven  is  ready.  Note,  That  half  a  pound  of 
the  CarrawayTeeds  may  be  omitted# 
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An  excellent  Plumb-Pudding. 

TAKE  one  pound  of  Suet,  fhred  very 
fmall  and  fifted,  one  pound  of  Raifons 
fton’d,  four  fpoonfuls  of  Flower,  and  fpur 
fpoonfuls  of  Sugar,  five  Eggs,  but  three 
Whites ;  beat  the  Eggs  with  a  little  Salt : 
Tie  it  up  clofe,  and  boil  it  four  Hours  at 
leaft. 


To  make  Stone  Cream. 

_  ^  i 

HP  A  K  E  a  pint  and  half  of  thick  Cream* 
boil  in  it  a  blade  of  Mace,  and  a  flick 
of  Cinamon,  and  fix  fpoonfuls  of  Orange- 
flower- Water,  fweeten  it  to  your  Tafte, 
and  boil  it  ’till  thick ;  then  pour  it  out  and 
keep  it  ftirring  ’till  ’tis  almoft  cold ;  then  I 
put  in  a  fmall  lpoonful  of  Runnet,  and  put  r 
into  your  Cups  or  Glaffes :  Make  it  three  or 
four  Hours  before  you  ufe  it ;  ’tis  good. 

To  make  Cracknels. 


'T'  O  a  quart  of  Flower,  take  a  pound  of 
-*■  Butter,  half  a  Nutmeg  grated,  the 
Yolks  of  four  Eggs  beat,  with  four  fpoonfuls 
of  Rofe- Water ;  put  the  Nutmeg  and  Eggs 
into  the  Flower,  and  wet  it  into  a  ftiff  Pafte, 
with  cold  Water ;  then  roll  in  the  Butter  and 
make  them  into  lhape;  put  them  into  a 

Kettle 


l 
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Kettle  of  boiling  Water ;  when  they  fwim, 
take  them  out  with  a  Skimmer,  and  puc 
them  into  cold  Water;  when  they  are 
harden’d,  lay  them  out  to  dry,  and  bake 
them  on  Tin-plates.- 

A  very  good  Seed  Cake. 

/T‘  A  K  E  a  quarter  of  a  peck  of  fine  Flower, 
and  dry  it  before  the  Fire,  with  three 
quarters  of  a  pound  of  Sugar,  beat  a  quarter 
of  a  pound  of  Almonds,  to  keep  them  from 
Oiling,  pour  in  two  fpoonfuls  of  Orange- 
flower-Water,  as  you  beat  them,  and  mix 
this  with  the  Flower  and  Sugar,  put  in  the 
full  weight  of  a  pound  and  half  of  Butter ;  rub 
in  one  half  dry,  and  melt  the  other  in  a  full 
pint  of  Cream  ;  before  you  begin  to  mix,  put 
a  pint  of  good  AV~yeaft,  to  half  a  pint  of 
Sack,  and  let  it  rife&efore  the  Fire  ;  let  your 
Butter  and  Cream  juft  melt  over  a  gentle 
Fire,  and  when  ’tis  pretty  cool,  make  a  hole 
in  the  middle  of  your  Flower,  and  pour  in 
the  Cream  and  Butter,  the  Sack  and  Yeaft, 
with  nine  Eggs,  leaving  out  four  Whites ; 

1  j  beat  and  ftrain  your  Eggs,  and  mix  all  well 
together,  and  fet  it  to  the  Fire  to  rife  * 

>  When  ’tis  ready  to  put  into  the  Hoop,  mix 
in  a  pound  and  half  of  fmooth  Carraways, 

•  with  half  a  pound  of  Citron,  Orange  and  Le- 
1  mon-peel  Candy’d;  cut  this  in  long  bits,  and 
1  ftrew  it  in  the  middle  of  your  Cake :  You 
{  v  F  2  may 
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may  put  more  Sweetmeats,  and  Ice  it,  if  you 
defire  it  very  rich. 

Tie  London-Wigs. 

HP  A  K  E  a  quarter  of  a  peck  of  Flower, 
^  put  to  it  half  a  pound  of  Sugar,  and 
as  much  Carraways,  fmooth  or  rough,  as  you 
like ;  mix  thefe  and  fet  them  to  the  Fire  to 
dry,  then  make  a  pound  and  half  of  Butter 
hot  over  a  gentle  Fire  ;  ftir  it  often,  and  add 
to  it  near  a  quart  of  good  Milk  or  Cream  ; 
when  the  Butter  is  melted  in  the  Cream, 
pour  it  into  the  middle  of  the  Flower,  and 
to  it  pour  a  little  Sack,  and  full  a  pint  and 
half  of  very  good  Ale-yeaft  ;  let  it  hand  be¬ 
fore  the  Fire  to  rife,  before  you  lay  them  on 
your  Tin-plates  to  bake. 

Egg  Minc’d-Pyes. 

/~]P  A  K  E  fix  Eggs,  boil  them  very  hard, 
and  Hired  them  fmall:  Hired  the  double 
quantity  of  good  Suet  very  fine;  put  Cur¬ 
rants  neatly  wa fil’d  and  pick’d,  one  pound 
or  more  if  your  Eggs  were  large  ;  the  Peel 
of  one  Lemon  very  fine  Hired,  half  the  Juice, 
and  five  or  fix  fpoonfuls  of  Sack,  Mace,  Nut¬ 
meg,  Sugar,  and  a  little  Salt ;  Capdy’d 
Citron,  or  Orange-peel,  if  you  would  have 
them  rich. 

An 
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vfo  extraordinary  Plumb-Cake. 

rpAK  E  feven  pound  of  fine  Flower,  and 
'  -**-  two  pound  and  half  of  Butter  ;  put  the 
Butter  into  the  Flower  ;  feven  pound  of  Cur¬ 
rants,  and  two  large  Nutmegs,  with  half  an 
ounce  of  Mace,  and  a  quarter  of  an  ounce 
of  Cloves,  all  finely  beat  and  grated ;  one 
pound  of  Sugar,  fixteen  Eggs,  leaving  out 
four  Whites,  put  in  a  full  pint  and  half  of 
Ale-yeaft :  warm  as  much  Cream  as  you 
think  will  wet  it,  and  pour  Sack  to  your 
Cream,  to  make  it  as  thick  as  Batter ;  beat 
alfo  one  pound  of  Almonds,  with  Sack  and 
Orange-flower-  Water ;  but  don’t  let  them  be 
fine,  but  grofly  beat ;  put  in  a  pound  of  Can- 
dy’d  Orange,  Lemon  and  Citron-peel,  or 
more,  if  you  defire  it  very  rich  ;  mix  all  and 
put  it  into  your  Hoop,  with  a  Pafte  under  it 
to  fave  the  bottom.  This  was  given  by  one 
of  the  niceft  Houfe- wives  in  England ;  and  is 
as  good  as  ever  was  made. 

;  f 

Iceing  for  the  Cake.  f 

q  '  A  K  E  the  Whites  of  five  Eggs,  whipt 
A  up  to  a  froth,  and  put  a  pound  of 
Double-refin’d  Sugar  fiftfed,  a  grain  of  Am- 
bergreefe,  and  three  fpoonfuls  of  Orange- 
flower-Water ;  whip  it  all  the  while  the  Cake 
is  in  the  Oven  \  when  it  comes  out  of  the 

F  5  Oven, 
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Oven,  Ice  it;  but  fet  it  in  no  more:  Leave 
out  the  Perfume,  if  it  be  offenfive. 

Lemon  or  Chocolate-FufFs. 

HP  A  K  E  half  a  pound  of  Double-refin’d 
Sugar,  finely  beat  and  fifted,  grate  in¬ 
to  it  the  yellow  rind  of  a  very  fair  large  Le¬ 
mon  :  then  whip  up  the  White  of  an  Egg 
to  a  froth,  and  wet  it  with  this  froth,  ’till 
’tis  as  ftiff  as  good  working  Pafte,  lay  it  on 
Papers  and  bake  it  in  a  very  (low  Oven  ; 
lay  fome  round  and  fome  long  :  If  you  make 
Chocolate,  grate  about  an  ounce  as  you  did 
the  Peel  ‘  , 

Almond-Pnffs. 

BEAT  two  ounces  of  blanch’d  Almonds, 
with  a  quarter  of  a  pint  of  Orange- 
flower- Water,  and  fifted  Sugar,  till  they  are 
fine ;  whip  up  the  Whites  of  three  Eggs, 
and  mix  them  with  Almonds,  Sugar,  and 
Orange-flower-Water ;  then  add  as  much 
fifted  Sugar,  as  will  make  it  into  Pafte  ;  lay 
It  in  Cakes,  and  bake  it  in  a  cool  Oven* 

The  Right  Dutch- Wafer. 

fFT'  A  K  E  four  Eggs,  and  beat  them  very 
~  well,  then  take  a  good  fpoonful  of 
fme  Sugar,  one  Nutmeg  grated,  a  pint  of 

Cream, 


i 
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Cream,  and  a  pound  of  Flower,  a  pound  of 
Butter  melted,  two  or  three  fpoonfuls  of 
Rofe- water,  and  two  good  fpoonfuls  of  Yeaffc ; 
mix  all  well  together,  and  bake  them  in 
your  Wafer-tongs  on  the  Fire.  For  the 
Sauce,  take  grated  Cinamon,  Sack,  and 
melted  Butter,  fweeten’d  to  your  Tafte. 

To  make  Ratafia-Cakes. 

:  x 

'"PAK  E  eight  ounces  of  Apricock-Kernels, 
or  if  they  cannot  be  had,  Bitter-Al¬ 
monds  will  do  as  well,  blanch  them,  and 
beat  them  very  fine  with  a  little  Orange- 
flower-Water,  mix  them  with  the  Whites  of 
three  Eggs  well  beaten,  and  put  to  them  two 
pounds  of  fingle-refin’d  Sugar  finely  beaten 
and  fifted  ;  work  all  together,  and  ’twill  be 
like  a  Pafte ;  then  lay  it  in  little  round  Bits 
on  Tin  plates  flower’d,  fet  them  in  an  Oven 
that  is  not  too  hot,  and  they  will  puff  up 
and  be  foon  baked. 

The  Nuns*Bisket. 

HP  A  K  E  the  Whites  of  fix  Eggs,  and  beat 
them  to  a  Froth  ;  take  alfo  half  a  pound 
of  Almonds,  blanch  and  beat  them  with  the 
Froth  of  the  Whites  of  your  Eggs  as  it  rifes ; 
then  take  the  Yolks,  with  a  pound  of  fine 
Sugar,  •  beat  thefe  well  together,  and  mix 
your  Almonds  with  your  Eggs  and  Sugar ; 

F  4  then 
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then  put  in  a  quarter  of  a  pound  of  Flower, 
with  the  Peel  of  two  Lemons  grated,  and 
fbme  Citron  finely  fbred;  bake  them  in 
little  Cake-pans  in  a  quick  Oven,  and  when 
they  are  colour’d,  turn  them  on  Tins,  to 
harden  the  Bottoms;  but  before  you  fet 
them  in  the  Oven  again,  ftrew  fome  double- 
rcfinVi  Sugar  on  them  finely  fifted.  Remem¬ 
ber  to  Butter  your  Pans,  and  fill  them  but 
half- 

^  .  »  •  tt  ■  *  ' 

Pancakes,  very  Good. 

HP  A  K  E  a  pint  of  thick  Cream,  three 
fpoonfuls  of  Sack,  and  half  a  pint  of 
Flower,  fix  Eggs,  (but  three  Whites,)  one 
grated  Nutmeg,  a  quarter  of  a  pound  of 
melted  Butter,  a  very  little  Salt,  and  fome 
Sugar;  fry  thefe  thin  in  a  dry  Pan- 

'  *  *  t  -y-'; 

To  make  Good  Fritters.  ..  ; 

T|y|IX  half  a  pint  of  good  Cream  very 
thick  with  Flower,  beat  fix  Eggs, 
leaving  out  four  Whites,  and  to  the  Eggs  put 
fix  fpoonfuls  of  Sack,  and  ftrain  them  into 
the  Batter ;  put  in  a  little  grated  Nutmeg, 
Ginger,  and  Cnnamon,  all  very  fine,  alfo  a 
little  Salt ;  then  put  in  another  half  pint  of 
Cream,  and  beat  the  Batter  near  an  Hour: 
pare  and  flice  your  Apples  thin,  dip  every 
Piece  in  the  Batter,  and  throw  them  in  a  Pan¬ 
full  of  boiling  Lar^  A 


/ 
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*  v  4 

^  Spirmage-Tart,  very  Good 

_  _  •> 

TAKE  fix  handfuls  of  Spinnage,  wafh 
it  clean,  and  dry  it,  pick  it  clean  from 
Stalks,  and  the  hard  Rib  that  goes  up  the 
middle  of  the  Leaf,  fhred  it  extremely  fine 
as  ’tis  polfible  to  be ;  put  to  it  a  pint  of 
grated  Bread  the  lighteft  you  can  get,  a  pint 
of  very  thick  Cream,  nine  Eggs,  (but  four 
of  the  Whites,)  three  fpoonfuls  of  Orange- 
flower-Water,  a  little  Salt,  and  Sugar  to 
yourTafte;  it  ought  to  be  pretty  fweet: 
If  with  your  Orange-flower- Water  you  beat 
up  two  ounces  of  blanch’d  Almonds,  ’tis  an 
incomparable  addition  to  the  Tafte.  Gar- 
nifh  the  Brim  of  your  Difh  with  Pafte,  and 
lay  Slips  crofs  the  Top.  Thus  you  may  make 
Coujlip-Tart ;  but  that  being  not  fo  Juicy,  will 
bear  beating  in  a  Mortar.  Heat  it  with  Care 

before  it  be  put  into  the  Difh. 

«  »  *  ^  *  9  ¥  ’  * 

An  Almond-Tart.,  very  Good. 


r\ A  O  half  a  pound  of  Almonds  blanch’d, 
-**  and  very  finely  beat  with  Orange-flow- 
er-Water,  put  a  pint  of  thick  Cream,  two 
large  Naples- Biskets  grated,  and  five  Yolks 
of  Eggs,  near  half  a  pound  of  Sugar;  put 
all  into  a  Difh  garnifh’d  with  Palte,  and 
lay  Slips  in  Diamonds  crofs  the  Top ; 
bake  it  in  a  cool  Oven,  and  when  it  comes 

,  -  out 
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out  flick  Slips  of  Candy’d  Citron  in  each 
Diamond. 


To  Preferve  Golden-Pippins^  the 

heft  Way. 

y  *  ^  ’  ....  •  •  *  ’’  *.»  r  *  *  ** 

TAKE  to  a  pound  of  Apples  a  pound  of 
double* refin’d  Sugar,  and  a  pint  of 
clear  Spring-Water,  fet  it  on  the  Fire  ;  neat¬ 
ly  pare  the  Pippins,  and  take  out  the  Stalks 
and  Eyes, put  them  into  the  Sugar  and  Water, 
cover  them  clofe,  and  let  them  boil  as  faft  as 
you  can  half  a  quarter  of  an  Hour ;  then  take  1 
them  off  a  little  to  cool ;  then  fet  them  on 
again  to  boil  as  faft  and  as  long  as  they  did 
before;  do  this  three  or  four  times,  ’till  they 
are  very  clear  :  Cover  them  very  clofe,  ’till 
you  make  the  following  Jelly  for  them. 

Codlin  or  Pippin-Jelly.  \ 

•  i! 


SL I C  E  a  pound  of  Codlins  or  Pippins  into 
a  pint  of  clear  Spring- Water,  let  them  • 
boil  ’till  the  Liquor  takes  all  the  Tafte  of  the 
Ftuit ;  then  ftrain  it  out,  and  to  a  pint  of 
this  Liquor  take  a  pound  of  double-refin’d 
Sugar  boil’d  to  Sugar  again;  then  put  in 
your  Codlin-liquor,  boil  it  a  little  together 
as  faff  as  you  can ;  then  put  in  your  Golden- 
Pippins,  boil  them  up  faft  for  a  little  while ; 
juft  before  the  laft  boiling,  fqueeze  in  the 
Juice  of  a  Lemon  ;  boil  it  up  quick  once 

more ; 
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more ;  take  great  care  they  do  not  lofe  Co¬ 
lour  :  Take  the  Pippins  out,  and  put  them 
into  the  Glafles  with  the  Jelly.  This  is  the 
moft  grateful  Way  that  ever  was  invented 
to  Preferve  them. 

\  .  ’  v  V  .  >  L 

To  make  Raifon  Elder-Wine. 

TAKE  fix  gallons  of  Water,  and  boil  it 
half  an  Hour  ;  and  when  ’tis  boiPd,  add 
to  every  gallon  of  Water  five  pounds  of  Ma¬ 
laga-  Raifons  fhred  fmall ;  pour  the  Water 
boiling-hot  upon  them,  and  let  it  ftand  nine 
Days,  ftirring  it  twice  a  Day  :  Boil  your  Ber¬ 
ries  as  you  do  Currants  for  Jelly,  and  ftrain 
it  as  fine  ;  then  add  to  every  gallon  of  Liquor 
a  pint  of  Elder-berry-juice :  When  you  have 
ftirr’d  all  well  together,  fpread  a  Toaft  on 
both  Tides  with  Yeaft,  let  it  work  a  Day  and 
a  Night,  then  put  it  into  a  Vefiel,  which  be- 
fure  to  fill  as  it  works  over ;  flop  it  clofe 
when  it  has  done  working,  ’till  you  are  fure 
’tis  fine,  then  bottle  it. 


i» 
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Another 2  very  Wholfome . 

X  O  every  gallon  of  pick’d  Elder-berries 
-*■  put  a  full  gallon  of  Water,  boil  them 
together  ’till  the  Berries. are  tender,  then 
ftrain  it  off* through  a  fine  Sieve;  let  what 
will  run  through,  but  don’t  prefs  the  Berries; 
to  every  gallon  of  the  Liquor  put  two  full 

4  pounds 
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pounds  of  good  Lisbon- Sugar :  This  fort  for 
prefent  Drinking.  What  you  defign  to  keep 
fome  Years,  muff  have  two  pounds  and  a 
half  of  Sugar  ;  boil  the  Liquor  and  Sugar  to¬ 
gether,  and  fcum  it  clean  in  the  boiling  as 
long  as  any  will  rife ;  when  cool,  work  it 
with  Yeaft  for  a  Night  and  a  Day ;  put  it 
into  the  Veffel,  and  when  it  has  done  work¬ 
ing,  flop  it  clofe  for  five  or  fix  Months ;  Bot¬ 
tle  it  then,  if  fine.  This  ought  to  be  the 
conftant  Drink  for  all  Gouty  People  :  If  well 
boil’d  and  workt,  it  never. ferments  in  the 
Bottle  or  Stomach. 


Quince-Wijie, 

f-  i  7  f  ■  .V  ,  .  ■ 

AN  theQuinces  withacoarfe  Cloth, 
^  then  grate  them  on  large  Graters ;  then 
fqueeze  them  through  a  Linen-Strainer,  to 
clear  it  from  the  grofs  thicknefs ;  then 
fqueeze  it  through  a  Flannel-Strainer,  to 
clear  it  from  all  the  Thick  that  remains : 
To  every  gallon  of  this  Liquor  put  two 
pounds  of  fingle  Loaf-Sugar ;  let  it  diffolve, 
and  pour  it  off  feveral  times,  as  it  fettles  to 
the  bottom  ;  do  this  a  Night  and  a  Day: 
When  ’tis  fine,  put  it  into  your  Veffel,  but 
don’t  flop  it  down  for  a  Week,  nor  Bottle  it 
in  fix  Months ;  then  you  may,  if  Tis  perfect¬ 
ly  fine ;  if  not,  draw  it  into  another  Veffel, 
and  flop  it  up  again. 

Be  fare  to  put  all  Englijh  Wines  into  cool 
Cellars.  Orange¬ 


's! 

c 

2 

1 

) 


f 


to 

* 

fit 


* 


1 


m  Cookery^  &c. 
Orange-Wine. 
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TO  fix  gallons  of  Spring-Water  put  twelve 
pounds  of  fingle-refin’d  Sugar,  the 
Whites  of  four  Eggs  well  beaten,  put  thefe 
to  the  Water  cold ;  then  let  it  boil  three- 
quarters  of  an  Hour,  taking  off  the  Scum  as 
fall  as  it  rifes  :  When  ’tis  cold,  put  in  fix 
fpoonfuls  of  Yeaft,  and  fix  ounces  of  Syrrup 
of  Lemon,  beaten  together  ;  put  in  aifo  the 
Juice  and  Rind  of  fifty  large  Oranges  thin 
pared,  that  no  White-part  nor  any  of  the 
Seeds  go  in  with  the  Juice,  which  mould  be 
flrained  :  Let  all  this  Hand  two  Nights  and 
two  Days  in  an  open  Veffel,  or  large  Pan, 
then  put  it  into  your  clofe  Veflel,  and  in  three 
or  four  Days  flop  it  down  :  When  it  has 
flood  three  Weeks  thus,  draw  it  off  into 
another  Veffel,  and  add  to  it  two  quarts 
of  Rhenifh  or  White- wine ;  then  flop  it  clofe 
again,  and  in  a  Month  or  Six  Weeks  ’twill 
be  fine  enough  to  Bottle,  and  to  drink  in  a 
Month  after. 

Birch-Wine,,  as  made  hi  Suffex. 


it 

II 

I 
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HP AKE  the  Sap  of  Birch  frefh  drawn, 
boil  it  as  long  as  any  Scum  arifes ;  to 
every  gallon  of  Liquor  put  two  pounds  of 
good  Sugar  ;  boil  it  half  an  Hour,  and  fcum 
it  very  clean ;  when  ’tis  almoft  cold,  fet  it 

with 
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with  a  little  Yeaft  fpread  on  a  Toaft ;  let  it 
fland  five  or  fix  Days  in  an  open  Veffel,  ftir-  • 
ring  it  often ;  then  take  filch  a  Cask  as  the 
Liquor  will  be  fure  to  fill ;  and  fire  a  large 
Match  dip’d  in  Brimftone,  and  put  it  into  the 
Cask,  and  flop  in  the  Smoak,  ’till  the  Match 
is  extinguifh’d,  always  keeping  it  fhook, 
then  fhake  out  the  Ames,  and  as  quick  as 
poflible  pour  in  a  pint  of  Sack  or  Rhenilh, 
which  Tafte  you  like  beft,  for  the  Liquor  re¬ 
tains  it ;  rince  the  Cask  well  with  this,  and 
pour  it  out:  Pour  in  your  Wine,  and  flop  it 
clofe  for  fix  Months,  then,  if  ’tis  perfectly 
fine,  you  may  bottle  it. 


t 

: 


C 

« 
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Black-Cherry -Wiae. 


BOIL  fix  gallons  of  Spring-Water  one 
Hour,  then  bruife  twenty-four  pounds 
of  Black-Cherries,  but  don’t  break  the  ! 
Stones;  pour  the  Water  boiling-hot  on  the 
Cherries,  ftir  the  Cherries  well  in  the 
Water,  and  let  it  ftand  twenty-four  Hours; 
then  ftrain  it  off,  and  to  every  gallon  put  near 
two  pounds  of  good  Sugar,  mix  it  well  with 
the  Liquor,  and  let  it  ftand  one  Day  longer; 
then  pour  it  off  clear  into  the  Veffel,  and  ftop 
it  clofe :  Let  it  be  very  fine  before  you  draw 
it  off  into  Bottles.  i 


Sage-* 
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Sage-Wine,  very  Good. 

TO  twenty-eight  pounds  of  Malaga-Rai- 
fons,  pick’d  and  fhred,  have  twenty- 
eight  quarts  of  Spring- Water  well  boil’d,  but 
let  it  be  cool  as  Milk  from  the  Cow  before 
you  pour  it  on  the  Raifons ;  then  put  in  half 
a  Bulhel  of  Red-Sage  grofly  fhred  ;  ftir  all 
together,  and  let  it  Hand  fix  Days,  ftirring 
j  it  very  well  every  Day,  and  cover  it  as  clofe 
as  you  can ;  then  ftrain  it  off,  and  pour  it 
into  yourVelfel;  it  will  foon  be  fine,  but 
you  may  add  two  quarts  of  Sack  or  White- 
wine  to  fine  it :  Raifons  of  the  Sun  will  do 
as  well  as  Malaga ,  if  they  cannot  be  had. 

Cherry-Wine,  as  in  Kent. 

TTT  HEN  your  Red-Cherries  are  full  ripe, 
*  *  ftrip  them  from  the  Strigs,  and  ftamp 
them,  as  Apples,  ’till  the  Stones  are  broke, 
then  put  it  into  a  Tub,  and  cover  it  up  clofe 
;  for  three  Days  and  Nights  ;  then  prefs  it  in 
a  Syder-prefs,  and  put  your  Liquor  again 
into  a  Tub,  and  let  it  (land  clofe  cover’d  two 
Days  more;  then  take  off  the  Scum  very 
carefully,  for  fear  of  joging,  and  pour  it  off 
the  Lees  into  another  Tub,  and  let  it  {land 
to  clear  two  Days  more,  then  feum  and 
pour  it  off,  as  before.  If  your  Cherries  were 
full  ripe  and  fweet,  put  only  a  pound  and 

a  half 
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a  half  of  good  Sugar  to  each  gallon  of  Liquor ; 
ftir  it  well  together,  and  cover  it  clofe,  and 
ftir  it  no  more  ’till  the  next  Day,  then  pour 
it  carefully  off  the  Lees,  as  before ;  let  it  ftand 
again,  and  do  the  fame  the  next  Day  into  the 
Veffel  you  keep  it  in :  You  may  repeat  this 
oftner,  if  you  fee  the  Lees  are  grofs,  and  like 
to  make  it  fret.  When  ’tis  fettled,  flop  it 
up  ’till  feven  or  eight  Months  are  part ;  then, 
if  ’tis  perfe&ly  fine,  bottle  it ;  if  hot,  draw 
it  off  into  another  Veffel,  and  flop  it  up  as 
much  longer  :  ’Twill  keep  Seven  Years,  if 
Bottl’d  fine,  and  had  not  beft  be  drank  ’till 
’tis  a  Year  old.  Our  Englifb  Wines  want 
only  Age,  to  equal,  if  not  exceed  all  Foreign 
Liquors. 

Ralberry-WiiiCj  very  Good. 

TO  every  quart  of  Fruit,  you  muff  pour, 
boiling-hot,  a  quart  of  Water;  cover 
it  very  clofe,  and  let  it  ftand  twenty-four 
Hours ;  then  ftrain  it,  and  to  three  quarts 
of  Liquor  put  two  pounds  of  good  Sugar ; 
ftir  it  together,  and  fpread  a  Toaft  with 
Yeaft ;  fet  it  to  work,  and  pour  it  off  the 
Lees ;  put  it  into  your  Veffel,  and  when  id 
has  quite  done  working,  flop  it  up  :  If  ’tis 
fine  in  fix  or  feven  Months,  you  may  Bottle 
it,  and  keep  it  a  Year  in  Bottles. 

Note ,  You  muft  at  firft  watch  all  Wines : 
And  if  you  find  them  Fret,  continue  to  Fine 

them 
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them  off  the  Lees  every  Day,  for  fome  Time, 
as  faff  as  any  fettles. 

White  Mead.,  very  Good. 


TO  every  gallon  of  Water  put  a  pint  of 
Honey,  and  half  a  pound  of  Loaf-Sugar ; 
ftir  in  the  Whites  of  Eggs  beat  to  a  Froth, 
and  boil  it  as  long  as  any  Scum  arifes : 
When  ’tff  cold,  work  it  with  Yeaft,  and  to 
every  gallon  put  the  Juice  and  Peel  of  a 
large  Lemon  :  Stop  it  up  when  it  has  done 
working,  and  Bottle  it  in  ten  Days. 


To  make  Apricock-Wine,  Incom¬ 
parable . 


f  k  l'0  twogallons  of  Spring-Water  take  eight 
-*•  pounds  of  ripe  Apricocks,  flice  them  into 
the  Water,  and  add  to  both  five  pounds  of 
Loaf  Sugar;  let  all  boil,  and  be  nicely  fcum’d 
as  faff  as  it  rifes,  but  let  it  boil  fome  time 
before  you  begin  to  fcum ;  take  your  Scum  off 
into  a  clean  Sieve,  and  fet  it  in  a  Pot,  to  fave 
what  Liquor  comes  from  it :  When  the  Wine 
is  clear  as  you  can  make  it  from  the  Drofs 
of  the  Sugar,  pour  it  hot  upon  the  Kernels, 
which  muff  be  crack’d,  and  put,  with  the 
Shells,  into  the  Pan  you  defign  the  Liquor  to 
cool  in ;  ftir  it  together,  and  cover  it  ’till 

cool,  then  work  it  with  a  Toaftand  Yeaft; 

G  and 
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and  in  two  or  three  Days,  when  ’tis  fettled, 
fine  it  off  into  your  Veffel;  let  it  work  as  long 
as  it  will :  When  it  has  done  working,  pour 
in  a  Bottle  of  Rhenifh  or  fmall  White-wine, 
and  flop  it  up  for  fix  Months  ;  then,  if  very 
fine,  Bottle  it,  and  keep  it  a  Twelve-month 
longer. 

Damfon-Wine. 

_ 

O  every  gallon  of  Water  put  two  pounds 
and  half  of  Sugar,  which  you  muft  boil 
and  fcum  three-quarters  of  an  Hour  ;  and  to 
every  gallon  put  five  pints  of  Damfonsftoned ; 
let  them  boil  ’till  ’tis  of  a  fine  Colour,  then 
ftrain  it  through  a  fine  Sieve ;  work  it  in  an 
open  Veffel  three  or  four  Days,  then  pour 
it  off  the  Lees,  and  let  it  work  in  that  Veffel 
as  long  as  it  will ;  then  flop  it  up  for  fix  or 
eight  Months,  when,  if  fine,  you  may  Bot¬ 
tle  it :  Keep  it  a  Year  or  two  in  Bottles. 

Cowflip  or  Marigold-Wine. 

TO  every  gallon  of  Water  take  two  pounds 
and  a  half  of  Sugar,  boil  this  an  Hour, 
and  fcum  it  very  well,  and  pour  it  boiling** 
hoc  upon  the  Yellow  Tops  of  either  fort  of 
Flowers :  To  every  gallon  of  the  Liquor  put 
half  a  peck  of  Flowers  nicely  cut ;  let  this 
fteep  all  Night,  and  to  each  gallon  fqueeze  in 

two 
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two  or  three  Lemons,  with  a  piece  of  Peel 
cut  thin :  When  thefe  have  fteep’d  a  Night 
and  a  Day,  work  it  with  a  Toaft  and  Yeaft  : 
When  you  put  it  in  your  Veffel,  pour  it  from 
the  Settlement ;  and  when  it  has  work’d  as 
long  as  it  will,  pour  into  every  gallon  one 
pint  of  Rhenifli  or  White-wine.  If ’tis  fine 
in  fix  Months,  you  may  Bottle  it,  but  ’tis 
befl:  to  drink  at  three  or  four  Years  old. 
Either  Sort  is  Cordial,  Wholfome,  and 
Pleafant. 


To  Improve  Syder\>  and  make  it  per¬ 
fectly  Fine . 

VU  HEN  ’tis  firft  made,  put  into  a  Hogs- 
head  fix  ounces  of  Brimftone  in  the 
Stone  to  Colour  it ;  put  a  gallon  of  good 
fr^A-Brandy  highly  tinfturM  with  Cochi¬ 
neal  ;  beat  one  pound  of  Allum,  and  three 
pounds  of  Sugar-candy  fine,  and  put  it  in 
when  you  ftop  it  up  :  When  ’tis  fine,  Bottle 
it,  which  will  be  in  fix  Months.  This  great 
Secret  isfuccefsfully  practis'd  by  th e  Hereford- 
{hire  Artifts. 


To  make  Milk-Punch. 

HP  O  two  quarts  of  Water  put  two  quarts 
of  good  French- Brandy,  a  dozen  and  a 
half  of  Lemons,  three-quarters  of  a  pound  of 

G  2  double- 


84  d  Coll  eel  ion  of  Receipts 

double-refin’d  Sugar,  and  three  pints  of  New 
Milk;  mix  all  together,  and  ftrain  it  through 
a  Jelly-bag;  put  it  up  often,  ’till  it  looks  per¬ 
fectly  clear  and  fine.  You  mull  make  it  a 
Day  or  two  before  you  ufe  it ;  for  it  will  not 
keep  long  Bottled.  . 

To  make  Strong  Mead. 


r  1 '  O  four  gallons  of  Water  put  eighteen 
pounds  of  Honey  ;  beat  the  Whites  of 
four  Eggs,  ftir  them  in  with  the  Honey  ’till 
it  be  all  melted ;  feum  it  well  as  long  as  it 
boils,  and  be  fure  it  boil  an  Hour  and  a  half : 
If  you  like  the  Tafte,  you  may  put  a  fprig 
of  Rofemary  in  the  boiling  :  When  it  is  cold, 
work  it  with  a  Toaft  fpread  with  Yeaft ;  and 
when  you  put  it  into  the  Velfel,  hang  there¬ 
in  one  Nutmeg,  the  weight  of  that  in  Mace, 
and  the  fame  quantity  in  Cloves,  with  four 
Races  of  Ginger,  in  a  bit  of  Muflin  ;  the 
Spice  mu  ft  be  beaten  :  put  in  the  Peel  of  two 
Lemons.  When  it  has  done  working,  flop 
it  up,  and  let  it  Hand  fix  Months  before  you 
Bottle  it. 


To  make  Goofe-berry- W ine. 

r |  O  four  pound  of  Goofe-berries  full  ripe 
**■  put  a  quart  of  Water,  and  to  every 
gallon  of  Water  put  four  pound  of  Sugar ; 

bruife 
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bruife  the  Goofe-berries  well,  and  let  them 
ftand  in  the  Water  two  Days,  ftirring  it 
twice  or  thrice  a  Day,  and  then  ftrain  it 
.  through  a  fine  Hair-bag ;  then  put  in  the 
Sugar,  and  ftir  it  very  well  ’till  it  is  melted: 
When  it  is  well  mix’d,  cover  it,  and  let  it 
ftand  a-while ;  then  ftrain  it  through  a  Flan¬ 
nel  Bag  into  the  Veffel:  When  it  has  done 
working,  flop  it  clofe,  and  let  it  ftand  fix 
Weeks,  or  two  Months,  and  if  fine,  Bot¬ 
tle  it. 

Nothing  of  Brafs  muft  be  us’d  about  any 
Wine. 

To  make  Elder-flower-Wine. 

O  twelve  gallons  of  Water  put  thirty 
pounds  of  fingle  Loaf-Sugar,  boil  it  ’till 
two  gallons  be  wafted,  fcumming  it  well ; 
let  it  ftand  ’till  it  be  as  cool  as  Wort,  then 
put  two  or  three  fpoonfuls  of  Yeaft ;  when  it 
works,  putin  two  quarts  of  Blofloms,  pick’d 
from  the  Stalks,  ftirring  it  every  Day  ’till  it 
has  done  working,  which  will  not  be  under 
five  or  fix  Days ;  then  ftrain  it,  and  put  it 
into  the  Veffel:  After  it  is  ftopt  down  let 

it  ftand  two  Months,  and  then,  if  fine,  Bot¬ 
tle  it. 


w 
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To  make  Ratafia. 

r  :r  t  r  r,  v r. f  •  *,  *.•'  '•  ?• 

O  every  gallon  of  Brandy  put  a  quart 
of  the  beft  Orange-flower-Water,  and 
a  quart  of  good  French  White-wine ;  you 
muft  alfo  take  care  your  Brandy  be  right  and 
good ;  to  each  gallon  of  Brandy  you  muft 
like  wife  put  four  hundred  Apricock-Stones, 
and  a  pound  and  a  quarter  of  White  Sugar- 
candy  ;  juft  crack  the  Stones,  and  put  them 
in,  Shells  and  all,  into  a  large  Bottle,  which 
muft  be  very  clofe  ftopt,  and  feaPd  down ; 
let  it  (land  in  the  Sun  for  fix  Weeks';  take  it 
in  every  Night,  and  in  wet  Weather,  and 
fhake  it  when  you  take  it  in,  or  fet  it  out : 
After  this  is  done,  you  muft  let  it  ftand  to 
fettle,  and  rack  it  off  ’till  ’tis  perfectly  fine. 

Cinamon-Water,  very  Good . 

T  N  two  gallons  of  extraordinary  Brandy 
fteep  a  pound  of  good  Cinamon  bruifed, 
there  let  it  lie  three  or  four  Bays  ;  then  put 
it  into  your  Limbeck,  with  two  quarts  of 
Cold-ftilPd  Plantain- water ;  you  may  draw 
as  much* off  as  you  put  in  ;  and  with  a  quart 
of  the  Smalleft  boil  up  two  pound  and  an 
half  of  double-refin’d  Sugar  :  When  ’tis  cold*- 
mix  all  together  for  your  Ufe.  ?Tis  a  noble 
Cordial. 
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A  Cordial  Orange-Water. 

TAKE  three  quarts  of  good  Brandy  and 
the  Rinds  of  a  dozen  and  a  half  of 
Oranges,  pare  them  very  thin,  that  none  of 
the  White  go  in,  let  them  fteep  in  the  Brandy 
three  Days  and  Nights  clofe  ftopt ;  then  take 
five  pints  of  Fair-Water,  and  a  pound  and  a 
half  of  double-refin’d  Sugar  :  Boil  this  Syr- 
rup  half  an  Hour,  and  fcum  it  as  any  riles; 
then  drain  it  through  a  Jelly-bag,  and  let 
it  ftand  ’till  cold  ;  then  mix  it  with  the 
Brandy,  which  mud  be  firft  pour’d  from  the 
Peels,  and  fettled  :  Keep  it  for  Ufe. 

Thus  you  may  do  Lemons ,  which  is  a  plea- 
fanter  Cordial. 

To  make  Citron-Water. 

rTTk A  K  E  Citrons  and  pare  off  the  outward 
■**  Rinds  half  a  Finger  thick,  flice  ’em 
thin  ;  and  take  the  Citron  Kernels,  dice  them 
in  as  you  think  fit;  put  as  much  good  Sack 
as  will  cover  them  over  the  top ;  put  all  into 
a  Stone-Jug,  and  flop  it  very  clofe;  let  it 
ftand  in  a  Cellar  five  Days,  then  diftil  it  in 
a  Glafs-Still ;  let  it  run  into  a  Bottle  wherein 
is  fine  Sugar-candy  in  Powder  and  Amber- 
greefe :  Draw  off  in  feveral  Runnings,  and 
mix  it  as  you  like. 

G  4 
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To  make  Spirit  of  Clary. 

*T"'  A  K  E  a  gallon  of  good  Sack,  a  pint  of 
-*•  the  juice  of  Clary,  a  pound  of  Clary- 
flowers,  as  many  Clove- July-flowers,  and 
half  as  many  Arch-angel-flowers,  as  many 
Comfry-flowers,  and  as  many  Flowers  of 
Lillies  of  the  Valley;  let  thefe  fteep  in  the 
Sack  all  Night,  then  put  it  into  a  Glafs-Still ; 
the  fofter  it  diftils,  the  ftronger  ’twill  be : 
You  muft  have  great  care  to  keep  in  the 
Spirits,  by  parting  the  Still  every-where; 
let  it  drop  through  a  Bag  of  good  Amber- 
greefe  upon  as  much  fifted  White  Sugar* 
candy  as  you  think  will  fweeten  it.  ’Tis  a 
very  high  Cordial. 

To  make  Spirit  of  Car ra ways. 

TO  a  quart  of  true  Spirit  of  Sack  put  two 
pounds  of  good  fmooth-fugar’d  Carra- 
ways,  bruife  them,  and  put  them  into  a  Bot¬ 
tle,  with  a  grain  of  the  beft  Ambergreefe  ; 
pour  the  Spirit  on  them,  and  feal  the  Cork 
very  clofe ;  fet  it  in  the  Sun  for  a  Month ; 
ftrain  it  off,  and  keep  it  always  clofe  ftopt 
fqr  Ufe.  One  Spoonful  does  often  give  Eafe 
In  the  Chojick. 

t  ‘  '  '  -  *  ?  * 
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A  Cordial  Black-Cherry-Water, 

very  Good. 


TAKE  two  quarts  of  ftrong  Claret,  and 
four  pounds  of  Black- Cherries  full  ripe, 
{lamp  them,  and  put  them  to  the  Wine,  with 
one  handful  oi  Angelica,  one  handful  of  Balm, 
and  as  much  Carduus,  half  as  much  Mint, 
and  as  many  Rofemary-flowers  as  you  can 
hold  in  both  your  Hands,  three  handfuls  of 
Clove-July- flowers,  two  ounces  of  Cinamon 
cut  fmall,  one  ounce  of  Nutmegs;  put  all 
thefe  into  a  deep  Pot,  let  them  be  well  ftirred 
together,  then  cover  it  fo  clofe  that  no  Air 
can  get  in  ;  let  it  ftand  one  Day  and  a  Night; 
then  put  it  into  your  Still,  which  you  muft 
alfo  pafte  clofe  ;  and  draw  off  as  much  as 
runs  good  ;  fweeten  it  with  Sugar-candy  to 
your  Tafte.  ’Tis  good  in  any  Melancholy, 
o  '  or  for  the  V apours. 


!• 

i 
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A  very  Rich  Cherry-Cordial. 

TAKE  a  Stone-Pot  that  has  a  broad  Bot¬ 
tom,  and  a  narrow  Top,  and  lay  a  Lay¬ 
er  of  Black^Cherries,  and  a  Layer  of  very  fine 
powder’d  Sugar ;  do  this  ’till  your  Pot  is  full : 
Meafure  your  Pot,  and  to  every  gallon  it 
holds  put  a  quarter  of  a  pint  of  true  Spirit  of 
Wine.  You  are  to  pick  your  Cherries  clean 

from 
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from  Soil  and  Stalks,  but  not  walh  them. 
When  you  have  thus  fill’d  your  Pot,  flop  it 
with  a  Cork,  and  tie  firft  a  Bladder,  then  a 
Tea  ther  over  it ;  and  if  you  fear  it  is  not  clofe 
enough,  pitch  it  dpwn  clofe,  and  bury  it  deep 
in  the  Earth  fix  Months,  or  longer ;  then 
ftrain  it  out,  and  keep  it  clofe  ftopt  for  your 
Ufe.  ’Twill  Revive,  when  all  other  Cordials 
fail. 


- - - -  '  '  ..i.— i  .I.  ■■  ■ 
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Strong  Paliey-Water. 

\ 

A  K  E  the  Spirits  of  five  gallons 
of  the  belt  Old  Sherry-Sack,  diftiPd 
in  a  Limbeck  :  Take  Cowflip- 
flowers,  the  Flowers  of  Burrage 
and  Buglofs,  and  of  the  Lillies  of  the  Valley, 
of  each  one  handful :  Take  alfo  Rofemary- 
fiowerr,  Sage  and  Betony-flowers,  of  each 
one  handful:  Take  each  Flower  in  their 
Seafon,  and  fo  put  into  fome  of  the  Spirits 

aforefaid, 
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aforefaid,  in  an  open-mouth’d  Glafs  of  near 
a  quart,  for  that  will  hold  them  all,  with  the 
Spirits,  ’till  you  are  ready  to  diftil  the  Wa¬ 
ter  ;  but  this,  and  the  reft  of  the  Spirits, 
muft  be  moft  carefully  ftopt ’till  you  ufeit: 
Take  Lavender-flowers  in  their  Seafon,  ftrip 
them  clean  from  their  Stalks,  and  fill  a  wide- 
mouth’d  gallon  Glafs  with  them ;  pour  into 
them  the  remainder  of  your  Spirits ;  then 
flop  them  dole  with  Cork  and  Bladder,  (as 
before)  and  let  them  ftand  fix  Weeks  to  di- 
geft  in  the  Sun;  then  put  all  together,  thefe 
and  the  firft  fteep’d  Flowers,  with  all  the 
Spirits  in  both  Glaffes ;  Add  alfo  Balm,  Mo¬ 
therwort,  Spike-flowers^  Bay-leaves,  and 
Orange-leaves,  if  to  be  had,  of  each  an 
ounce,  cut  fmall,  and  put  to  the  former 
Flowers  and  Spirits :  Diftil  all  thefe  toge¬ 
ther  in  a  Limbeck ;  make  three  Runnings  of 
it ;  firft  a  quart  Glafs,  which  will  be  exceed¬ 
ing  ftrong;  then  a  pint  Glafs, 4  which  will  be 
almoft  as  good  ;  laftly,  receive  from  it  a  pint 
Glafs-full,  or  as  much  as  runs  ftrong  ;  for 
when  it  runs  weak,  which  you  may  know 
by  its  Tafte  and  Colour,  which  will  be 
Whiter,  let  it  run  no  lpnger:  Put  your  three 
Runnings  all  together :  Then  take  Citron- 
peel,  the  out  fide  Yellow  Rind,  or  Lemon- 
peels  thin  pared,  alfo  Pine-feeds  hull’d,  of 
each  fix  drams;  of  Cinamon  one  ounce;  of 
Nutmegs,  Mace,  Cardamoms,  Cucubies, 
and  Yellow  Sanders,  each  half  an  ounce ;  of 

Lignum 
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Lignum  Aloes  one  dram ;  make  all  thefe  in¬ 
to  a  grofs  Powder,  putting  among  them  allb 
half  a  pound  of  Jujubes  new  and  good,  be- 
1  ing  ftoned,  and  cut  fmall :  Put  all  thefe  In¬ 
gredients  into  a  White  Sarfnet-bag,  to  be 
1  hung  in  the  Water  aforefaid  :  Take  allb  of 
Prepared  Pearls  two  drams ;  of  Prepared 
1  Smaragd  a  fcruple,  Amber,  Greate,  Musk, 

I  and  Saffron,  of  each  one  fcruple ;  of  Red 
i  i  Rofes  well  dried  and  fweet  one  ounce :  .Thefe 
may  be  put  in  a  little  Bag  by  themfelves,  and 
:  hung  in  the  Spirit,  as  the  other :  Clofe  it 
:  well,  that  no  Air  gets  in,  for  fix  Weeks; 

•  then  take  out  the  Water,  and  prefs  the  Bags 
dry;  keep  the  Water  in  narrow-mouth’d 
1  dalles  clofe  ftopt. 

The  life  of  the  Water. 

f  ’Tis  fo  ftrong  and  powerful,  that  it  cannot 
■  be  taken  alone,  but  muff  be  dropt  on  Crumbs 
t  of  Bread  and  Sugar  by  any  One,  for  Pre- 
t  vention  :  Take  it  firft  and  laft,  and  at  Four 
;  in  the  Afternoon  ;  Faff  always  before  and 
1  after  it  a  full  Hour  at  leaft.  ’Tis  of  exceed- 
t  ing  virtue  in  all  Swoonings,  Weaknefs  of 
(  Heart,  and  Decay’d  Spirits,  in  all  Palfeys, 

!.  Apoplexies,  both  to  help  in,  and  prevent  a 
Fit;  ’twill  alfo  keep  all  Cold  Difpofitions  off 
the  Liver,  reftores  loft  Appetite,  and  forti- 
f  fies  and  ftrengthens  the  Stomach;  ’twill  alone 
ir  cure  a  Dropfy,  if  taken  at  firft,  and  the  Pa¬ 
li  tient  be  kept  from  Small  and  Cooling  Liquors. 
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A  f  ?cond  VaKey -Water,  made  upon 
the  Ingredients  of  the  firjt. 


XSI  H  E  N  the  firft  Water  has  run  what 
is  Strong,  there  will  be  fome  Small 
Water  at  the  bottom  of  the  Limbeck ;  pour 
It  out  from  the  Herbs  and  Flowers,  and 
drain  them ;  put  them  into  a  gallon  of  the 
belt  Sherry,  fo  let  them  ftand  clofe  ftopt 
five  Weeks ;  then  diftil  them,  and  let  it  run 
as  long  as  it  continues  ftrong;  then  pour  it  in¬ 
to  the  Glafs  where  the  Sarfnet-bags  are,  and 
let  them  be  in  this  fecond  Liquor  clofe  ftopt 
fix  Weeks;  then  you  may  ufe  it,  as  the  for¬ 
mer,  with  Bread  and  Sugar  :  For  tho’  this  is 
not  fo  powerful  as  the  former,  ’tis  too  ftrong 
to  take  alone.  Both  thefe  are  good  to  bathe 
Outwardly  the  Part  affefted  with  Weaknefs 
by  Palfey,  and  generally  helps  any  violent 
Pains  or  Aches  that  any  Part  is  vexed  with ; 
but  becaufe  Bathing  waftes  moft,  and  this 
fort  is  lefs  coftly,  they  commonly  ufe  this  fe¬ 
cond  fort  for  that. 


t 
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A  very  good  Snail-Water,  for  a  Con- 

fumption. 


a  Mortar ;  put  to  them  a  gallon  of  New 
Milk ;  as  alfo  Balm,  Mint,  Carduus,  unfet 
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Hyffop,  and  Burrage,  of  each  one  handful ; 
Raifons  of  the  Sun  ftoned,  Figs,  and  Dates, 
of  each  a  quarter  of  a  pound;  two  large 
Nutmegs :  Slice  all  thefe,  and  put  them  to 
the  Milk,  and  diftil  it  with  a  quick  Fire  in  a 
cold  Still ;  this  will  yield  near  four  Wine- 
quarts  of  Water  very  good  :  You  muft  put 
two  ounces  of  White  Sugar-candy  into  each 
Bottle,  and  let  the  Water  drop  on  it;  ftir 
the  Herbs  fometimes  while  it  diftils,  and 
keep  it  cover’d  on  the  Head  with  wet  Cloths. 
Take  five  fpoonfuls  at  a  time,  firft  and  laft, 
and  at  Four  in  the  Afternoon. 

A  Good  Water  for  the  Spleen  ;  a 

Cordial. 

HT  A  K  E  four  ounces  of  Hart’s- horn,  one 
ounce  of  Cardamoms,  one  ounce  of 
Cinamon,  one  ounce  of  Saffron,  two  hand¬ 
fuls  of  Red  Sage,  as  much  Balm ;  fteep  thefe 
twenty-four  Hours  in  two  quarts  of  Sack,  or 
as  much  good  Brandy,  which  you  pleafe ; 
diftil  it  in  a  cold  Still  as  quick  as  you  can, 
and  let  it  drop  on  four  ounces  of  Sugar-can¬ 
dy.  Drink  of  this  when  Low-fpirited. 

A  Good  Water  for  the  Stone. 

1 

TP  A  K  E  four  quarts  of  White-Thorn- 
flowers,  infule  them  in  two  quarts  of 
ftrong  White-wine,  with  two  ounces  of  Nut¬ 
meg 
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meg  fliced ;  let  thefe  ftand  two  Days,  then 
diftil  it  in  a  cold  Still.  •  Drink  it  with  Sugar, 
or  without,  as  you  like  beft. 

A  Drink  for  any  Inward  Bruife  or 

Wound. 

*TP  A  K  E  one  handful  of  each  of  the  Herbs 

-*•  following,  viz.  Wormwood,  Comfrey, 
Throat  wort,  Wood-Betony,  Plantain,  Mug- 
wort,  Bonewort,'  Scabious,  Avens,  Wild 
Honey- fuckle ,  Egremony,  Bramble-buds, 
Cinquefoil,  Spearmint,  Senacle,  White-bot¬ 
tle,  Ribwort,  Daify-roots,  Dandelion,  Bug- 
lofs,  Hauthorn-buds :  Put  to  thefe  Herbs 
two  quarts  of  White-wine,  and  a  gallon  of 
running  Water,  and  boil  it  ’till  it  be  half 
wafted  ;  then  ftrain  it,  and  add  to  it  a  quart 
of  Honey ;  let  that  boil  in  the  Liquor  fome 
time :  When  ’tis  cold,  Bottle  it  very  clofe, 
and  keep  it  for  Ufe.  ’Twill  keep  many 
Years,  and  is  neceffary  for  all  Families ;  two 
or  three  fpoonfuls  of  it  taken  Morning  and 
Night.  ’Tis  really  good  for  Sores,  Wounds, 
and  Hurts  New  or  Old,  in  Men,  Women, 
and  Children  :  Its  Virtues  of  that  kind  are 
too  long  to  mention :  It  has  broke  and 
brought  away  Inward  Impofthumes. 
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An  Excellent  Balfom  5  called  the 
Fryers  Balfom. 

■"•I v  A  K  E  a  quart  of  Spirit  of  Sack,  infufe 
in  it  four  ounces  of  Sarfaparilla  cut 
fhort,  two  ounces  of  China  fliced  thin,  one 
Ounce  of  Virginia  Snake-weed  cutfmall;  put 
all  thefe  in  a  two-quart  Bottle,  and  fet  it  in 
the  Sun,  fhaking  it  twice  or  thrice  a  Day, 
’till  the  Spirit  be  tin&Ur’d  as  Yellow  as  Gold ; 
then  clear  off  the  Spirit  into  another  Bottle, 
and  put  to  it  eight  ounces  of  Gum  Guaice ; 
fet  it  in  the  Sun,  as  before,  fhaking  it  very 
often,  ’till  all  the  Gum  be  diffolv’d,  except 
Dregs,  which  will  be  in  ten  or  twelve  Days ; 
then  clear  it  a  fecond  time  from  the  Dregs, 
and  put  to  it  one  ounce  of  Natural  Balfom  of 
Peru ;  fhake  it  well  together,  and  fet  it  in  the 
Sun  for  two  Days ;  then  put  in  one  ounce  of 
Balm  of  Gilead, ;  fhake  all  well  together  Once 
more,  and  fet  it  in  the  Sun  for  a  Fortnight ; 
’tis  then  fit  for  Ufe,  and  will  keep  many 
Years.  Its  Virtues  are  too  long  to  infert: 
’Tis  good  to  take  Inwardly  in  moft  Di (tem¬ 
pers,  and  proper  for  all  Sores  or  Wounds,  by 
pouring  in  fome  Drops,  and  binding  Lint 
thereon.  The  Dofe,  taken  Inwardly,  is  from 
half  a  fpoonful  to  a  whole  one,  in  Sugar,  or 
any  Liquid  Vehicle,  for  Confunrptions,  or 
any  Inward  Ulcer :  Ufe  moderate  Exercife 
with  it. 

H  A 
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An  Oyl  for  any  Bruife  or  Wound. 

*  1 

TA  K  E  of  the  tender  Tops  of  the  Bay- 
Tree,  Red-Sage,  Lavender,  Worm¬ 
wood,  Plantain,  Rue,  Tormentil,  Scabious, 
Comfrey,  Broom,  Rape,  Ofman-royal, 
Southernwood,  Camomil,  Charity,  St.  John’s- 
wort,  Solaman-feal,  Amber,  Rofemary, 
Adders  fpear,  Golden- Rod,  Herb-Robcrt, 
Ground-pine,  Sanicle,  and  Bugle,  of  each 
one  handful ;  fhred  all  thele  very  fmall,  and 
infufe  them  in  one  quart  of  Oyl-Olive,  and 
three  pints  of  Neat-Oyl ;  flop  them  clofe  in 
a  Glals  Veffel,  and  let  them  ftand  ten  or 
twelve  Days  in  the  Heat  of  the  Sun ;  ftir 
them  every  Night  when  you  take  them  in  j  ; 
After  this,  boil  it  over  a  gentle  Fire  ’till  the  [i 
Oyl  is  Green ;  then  ftrain  it  clear  from  the  1 
Herbs,  and  add  to  the  Oyl  again,  half  a  u 
handful  of  the  Herbs,  as  before,  fhred,  with  L 
one  ounce  of  Oyl  of  Turpentine,  one  ounce  a 
of  Natural-Balfom,  and  one  ounce  of  Oyl  of  L 
Worms:  Digeft  all  in  the  Sun,  as  before;  h; 
boil  and  ftrain  it,  and  keep  it  clofe  ftopt  for  >, 
Ufe.  It  muft  be  made  in  May. 

.  ...  _  I  v, 

A  Salve  for  the  King’s-Evil.  L 

HP  A  K  E  one  pint  of  the  beft  Sallad-Oyl,  1 
four  ounces  of  Red-Lead  finely  pow-  j 
der’d,  as  much  White-Lead,  one  ounce  of  j 

Bees-  I 
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IBees-Wax  thinly  fliced,  of  Frankincenfe  and 
the  beft  Maftick  each  one  Ounce,  of  B//r- 
gundy- Pitch  two  ounces  ;  let  all  be  beaten  ; 
boil  the  Oyl  and  Leads  fome  little  time  toge¬ 
ther  over  a  gentle  Fire ;  keep  the  Oyl  ftir¬ 
ing  while  you  add  the  Wax ;  then  boil  thefe 
together  for  half  an  Hour,  ftiring  it  conftant- 
ly  :  Take  it  off  the  Fire,  and  ftir  it  ’till  the 
Heat  is  abated  ;  then  add  your  Maftick,  and 
keep  it  from  the  Fire  ’till  it  has  done  work¬ 
ing  :  Boil  it  gently  again,  and  put  in  your 
Frankincenfe,  ftiring  it  off  the  Fire,  as  you 
did  before ;  Set  it  on  again,  and  then  add  the 
Burgundy- Pitch,  as  before,  with  Care ;  then 
boil  all  together,  ’till  it  look  like  Pitch ; 
ftir  it  ’till  Cold  :  Leave  your  Stick  in  the 
Middle,  and  the  next  Day  fet  it  on  the  Fire 
to  melt  the  Edges ;  then  take  it  out,  and 
keep  it  in  an  Oyl’d-Paper  for  Ufe.  Let  the 
Party  afflicted  fpread  a  Plaifter  as  big  as 
the  Swelling  is,  and  apply :  If  it  gather  to 
a  Head,  and  break,  after  you  have  wafh’d 
the  Wound  with  warm  Vinegar,  apply  fome 
Lint  rolled  in  an  equal  quantity  of  the  Salve 
warm’d,  and  Honey  ;  fpread  a  Plaifter  of  the 
Salve,  and  when  the  Corruption  is  out,  that 
will  heal  it.  ’Tis  Incomparable,  and  fafely 
may  be  ufed  for  any  Swelling, 
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A  Drink  for  the  Evil. 

TA  K  E  of  White  Arch-angel  two  hand¬ 
fuls,  of  Outlandifh  Sweet  Fennel-feed 
bruifed  one  ounce,  of  Liquorifh  one  ounce ; 
boil  thefe  together  in  two  Wine-quarts  of 
Spring- water ;  flop  it  clofe  ’till  half  be  con- 
fumed  :  When  cold,  ftrain  it  from  the  Ingre¬ 
dients  ;  add  to  the  Liquor  two  ounces  of  Da- 
mask-Rofes:  Let  the  Party  drink  of  this 
Liquor  Spring  and  Fall,  five,  feven,  or  nine 
Days  together,  as  you  beft  find  it  agree, 
three  times  in  the  Day,  a  quarter  of  a  pint 
Firft  and  Laft,  and  at  Four  in  the  Afternoon. 

A  Drink  for  the  King’s-Evil.,  and 

Cancer. 


^PAKE  Guaiacum  one  ounce,  SalTafras, 
Sarfaparilla,  Sharp-pointed  Dock,  and 
Daify-Roots,  of  each  half  an  ounce ;  Arch¬ 
angel-Flowers,  and  Millepedes,  of  each  two 
large  fpoonfuls ;  Ground-Ivy,  and  Herb- 
Robert,  of  each  one  handful:  Bruife  and 
fhred  all  thefe  Ingredients,  and  put  them  to 
fteep  one  Night  in  three  pints  of  good  clear 
New  Ale*,  ftrain  it,  and  drink  no  other 
Drink  for  fix  Weeks,  Spring  and  Fall.  You 
may  do  a  larger  quantity  at  a  time  for  Man 
or  Woman;  but  you  muft  not  infufe  too 
much  at  a  time,  becaufe  tjie  Herbs  are  apt 

to 
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.  to  change  it.  At  the  fame  time,  if  the  Swel¬ 
lings  are  painful,  anoint  with  Juice  of  Rue , 
prepared  as  follows. 

An  Ointment  for  the  Swellings  in 
the  King’s-Evil. 

_  • 

'T'  A  K  E  two  fpoonfuls  of  Juice  of  Rue, 

as  much  Sallad-Oyl,  beat  them  well  to¬ 
gether  ;  then  fet  it  over  the  Fire,  and  let  it 
boil  flowly  half  an  Hour ;  add  two  ounces 
of  Bees  wax,  let  it  boil  a  little  with  this : 
Pour  it  out,  and  keep  it  clofe  cover’d.  ’Tis 
an  incomparable  Ointment  to  ufe  all  the 
time  you  take  the  Diet-Drink. 

* 

A  Milk-Water  for  Cancer  or  King’s- 
Evil,  for  thofe  that  cannot  drink 
an  Infujion. 

nr  A  K  E  Roots  of  Daifies,  Burdock,  Gua- 
iacum,  Saflafras,  Sarfaparilla,  China', 
Tormentil,  and  Hounds-tongue,  each  two 
ounces;  Selandine,  Yarrow,  Plantain,  Herb 
Robert,  Agrimony,  Speedwel,  Ground-Ivy, 
and  Cinquefoil,  of  each  a  large  handful ; 
Arch- angel-flowers  one  pint ;  Sweet-fennel, 
and  Coriander-feeds,  of  each  one  ounce  : 
Shred  and  bruife  all,  and  put  them  to  a 
gallon  of  Milk:  Draw  off  as  much  as  runs 
good,  and  drink  daily  a  quarter  of  a  pint 
7  .  *  H  3  every 
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every  four  Hours :  Into  each  Draught 
fqueeze  the  Juice  of  a  fmall  fpoonful  of  Mille-' 
pedes. 


An  Ointment  for  the  Evil.,  or 

Rickets. 


TAKE  Leaves  of  Ofmond-royal,  St. 

John’s-wort,  Wormwood,  Centaury, 
White  Hore-hound,  Germander,  Ground- 
Pine,  Golden-Rod,  Carduus,  Southernwood. 
Camomil,  Tanfy,  Penny-royal,  Sage,  Mint, 
Rue,  Lillies  of  the  Valley,  Angelica,  Mea¬ 
dow-Saxifrage,  of  each  one  ounce;  fhred  it 
fmall,  and  add  of  Oylone  quart ;  Deer-fuet, 
and  Claret,  of  each  one  pint;  Mace  one 
ounce:  Boil  thefe ’till  all  the  Watry-part  is 
confumed  :  Strain  it,  and  anoint  the  Belly 
and  Joints  with  it  all  the  Spring  and  BalL 
This  has  done  great  Cures  on  Weakly  Chil¬ 
dren, 
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For  a  Strain. 


PU  T  the  Arm  or  Leg  into  a  Pail  of  Cold 

v*irv  o  /J  l/nn  tA  !#•  A 


Spring-water,  and  keep  it  there  ’till  the 
Water  be  warm;  then  take  it  out,  and  re¬ 
peat  it  ’till  it  be  well,  which  it  will  be  with¬ 
out  applying  any  other  Remedy. 
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A  Good  Powder  for  Worms. 

TA  K  E  an  ounce  of  Worm  feed,  and  half 
an  ounce  of  Rhubarb,  beat  both  to  a 
fine  Powder,  and  take  a  quarter  of  an  ounce 
of  Powder  of  Prepar’d  Coral ;  mix  all  three 
together,  and  let  the  Child  take  as  much  of 
this  as  will  lie  on  a  Shilling,  for  three  Morn¬ 
ings  together,  drinking  a  glafs  of  fmall  warm 
Ale  after  each  Dofe. 

Another  Powder  for  the  Worms. 

TAKE  an  ounce  of  Sena,  a  quarter  of  an 
ounce  of  whole  Worm-feed,  a  quarter  of 
an  ounce  of  Tanfy-feed,  a  quarter  of  an  ounce 
of  Annis-feed,  a  few  Leaves  of  Wood-Betony  ; 
dry  all  thefe,  and  beat  them  together  very 
fine ;  mix  it  into  a  Bolus  with  Syrrup  of 
of  Turnips.  A  Child  of  Nine  Years  old 
may  take  a  quarter  of  an  ounce  of  this  Mix¬ 
ture  ;  fo  lefs,  or  more,  for  any  other  Age. 
Drink  Water-gruel  or  Poflet-drink  in  the 
working.  ’Tis  good  for  Men  or  Women,  as 
well  as  Children. 

For  Worms. 

BRUISE  a  pound  of  Worm-feed,  and 
put  it  into  a  large  Still  full  of  Spear-mint  j 
draw  it  off  as  Ions  as  it  runs  Good  :  Let  the 

H  4  Child 
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Child  drink  three  fpoonfuls  of  this  nine 
Mornings  together. 


For  Ppe  fame 


ONE  drop  of  Oyl  of  Brimftone  in  a 
little  warm  Ale,  for  three  Mornings 
together.  Do  not  exceed  one  Drop  for  a 
Child  ;  three  is  enough  for  a  Man  or  Wo¬ 


man. 


For  the  fame. 

O  four  pounds  of  the  Husks  of  Wall- 


nuts  put  half  a  pound  of  Worm-feed, 
and  as  much  Flower  of  Brjmftone  :  Draw 
it  off  in  a  Cold  Still,  and  let  a  Tea-cup  be 
taken  every  Morning,  for  a  Month.  ’Tisan 
Excellent  Medicine  for  Worms,  or  Jaundice, 
anti  has  done  great  Cures. 


TAKE  one  handful  of  Spear-mint,  as 
much  Plantain,  as  much  Goats-Rue,  a 
fpoonful  of  Plantain-feeds :  Stamp  all  toge¬ 
ther,  and  fqueeze  out  the  Juice,  and  take 
two  fpoonfuls  of  it  in  a  glafs  of  Sack,  three 
Mornings  together. 


For 
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1  • 

Tor  the  fame ;  well  recommended. 

H'USK  and  Dry  an  ounce  of  Sevil- 
1  Orange-feeds,  beat  them  to  a  fine  Pow¬ 
der,  and  give  as  much  as  will  lie  on  a  Six¬ 
pence,  in  a  fpoonful  of  Syrrup  of  Peach- 
blolfoms :  At  the  fame  time,  bind  the  Leaves 
of  the  Peach-Tree  to  the  Navilof  the  Child. 
If  you  have  no  Syrrup  of  Peach-blofioms,  ufe 
Syrrup  of  Black-cherries. 

The  Red  Powder,  for  Fevers,  Small¬ 
pox,  or  Surfeits. 

TAKE  of  Carduus,  Rue,  Red-Sage, 
Lillies  of  the  Valley,  Tormentil,  Pim¬ 
pernel,  Dragon,  Betony,  Angelica,  Scabious, 
Speedwel,  of  each  one  handful;  Virginia- 
Snake-weed  one  handful ;  Wormwood  half  a 
handful;  Agrimony  and  Verum,  of  each  a 
quarter  of  a  handful :  Shred  the  Herbs  very 
fmall,  and  infufe  them  in  two  quarts  of 
White- wine,  in  a  Jug,  which  you  muftftop 
very  clofe,  and  fet  nine  Days  in  the  Sun  : 
Then  drain,  the  Wine  from  the  Herbs,  and 
infufe  the  fame  quantity  of  the  frefh  Herbs  in 
the  fame  Wine;  let  it  (land,  as  before,  nine 
Days  more  :  Then  take  a  pound  of  Bole-ar- 
moniac  finely  powder’d  ;  then  put  as  much 
of  the  Wine  (after  it  is  a  fecond  time  prefled 
out )  as  the  Powder  will  take  up,  and  fet  it 
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ia  the  Sun  to  dry ;  and  as  it  dries  up,  put  in 
more  of  the  Wine,  ftirring  it  two  or  three 
times  a  Day,  ’till  all  the  Wine  be  dried  up  in 
the  Powder,  fo  as  to  be  fit  to  work  like  Pafte : 
Then  put  to  it  one  ounce  of  Diafcordium, 
and  one  ounce  of  Methridate,  half  an  ounce 
of  Cochineal,  one  ounce  of  Powder  of  Red 
Coral,  one  ounce  of  Prepar’d  Saffron,  forty 
grains  of  Bezoar,  one  ounce  of  Powder  of 
Crabs-eyes,  one  ounce  of  Burn’d  Hart’s-horn, 
and  one  ounce  of  Prepar’d  Pearl ;  mix  thefe 
in  the  laft  Wetting,  and  work  them  all  to¬ 
gether  :  Make  them  up  in  Balls,  (when  well 
mix’d)  and  dry  them  in  the  Sun,  Take  for¬ 
ty  or  fifty  grains  of  this  for  a  Dofe.  Drink 
Mace-Ale  after  it. 

Of  Gafcoign  Powder,  a  good  Sort 
for  the  fame  Ufes. 

•4. 

TAKE  Prepar’d  Crabs-eyes,  Red  Coral, 
White  Amber  very  finely  powder’d,  of 
each  half  an  ounce ;  Burnt  Harts-horn  half 
an  ounce,  one  ounce  of  Pearls  very  finely 
powder’d,  one  ounce  of  Oriental  Bezoar,  of 
the  Black  Tops  of  Crabs-claws  finely  pow¬ 
der’d  four  ounces ;  grind  all  thefe  on  a  Mar¬ 
ble-Stone  ’till  they  calf  a  Greenifh  Colour ; 
then  make  it  into  Balls  with  Jelly  made  of 
Englijh  Vipers-Skin,  which  may  be  made 
and  will  Jelly  like  Harts-horn. 

t  -  t  . 

A  very 
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A  very  good  Powder  for  a  Dizzinets 
in  the  Head.,  and  to  Prevent  Apo~ 
pledtick  Fits. 

TAKE  the  Seeds  and  Roots  of  Single 
Piony  of  each  a  like  quantity,  dry  and 
beat  them  feverally  into  a  fine  Powder ;  take 
the  weight  in  Nutmeg,  which  you  mull 
beat,  and  dry,  and  beat  again ;  mix  fine- 
fifted  Sugar,  and  take  as  much  as  will  lie  on 
a  Shilling  every  Morning  for  a  Month  con- 
ftantly. 


A  Powder  to  Stop  a  Hickock  in  Matty 
Woman 3  or  Child. 


* 
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pUT  as  much  Dill-feed  finely  powder’d 
as  will  lie  on  a  Shilling,  into  two  fpoon- 
fuls  of  Syrrup  of  Black  Cherries,  and  take  it 
prefently. 

An  Excellent  Powder  for  Cotivul- 

iion-Fits. 

Tp  A  K  E  two  drams  of  Piony-roots,  Mif- 
fletoe  of  the  Oak  one  dram  ;  Prepar’d 
Pearl,  White  Amber  Prepar’d,  and  Coral 
Prepar’d,  of  each  half  a  dram  ;  Bezoar  two 
grains,  and  five  leaves  of  Gold ;  make  all 
thefe  into  a  very  fine  Powder,  and  give  as 

much 
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much  of  it  as  will  lie  on  a  Three-pence  to  a 
Child  of  a  Month  old,  and  proportionable  to 
a  bigger :  Mix  it  up  with  a  fpoonful  of  Black- 
cherry- Water,  which  fweeten  with  the  Syr- 
rup  of  Black-Cherries :  Take  it  three  Days 
together  at  every  Change  of  the  Moon,  to 
prevent  Returns. 

A  Powder  for  Digeftion. 

TAKE  Gallingale  and  Setwal  of  each  one 
ounce ;•  Long-Pepper,  Mace,  and  Nut¬ 
meg,  of  each  two  ounces ;  Annis-feeds,  Car- 
raway-feeds,  Fennel-feeds,  and  Angelica- 
feeds,  of  each  half  an  ounce :  Put  to  thefe,  all 
finely  powder’d,  the  weight  in  fine  powder’d 
Sugar;  take  as  much  as  will  lie  on  a  Shilling 
after  every  Meal,  and  Drink  a  glafs  of  Sim¬ 
ple  Carduus-Water  after  it :  This  has  done 
mighty  Cures  to  weak  deprav’d  Stomachs. 

t  i  *  ' 

A  Prefent  Remedy  for  Convulfion 

Fits.  . 

MAKE  a  Draught  of  an  equal  quantity 
of  Piony  and  Simple  Black-Cherry- 
Water;  and  for  a  Man  put  thirty,  for  a  Wo¬ 
man  twenty,  for  a  Child  five  drops  of  Spi¬ 
rit  of  Hart’s-horn ;  Drink  this  in  or  before 
a  Fit. 

r  «  ♦  \ v  >  ^  *  S  *  «*  *.  ) 
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Another  for  the  fame. 

INFUSE  Turnips  in  a  Pot  clofe  ftopt, 
and  fet  it  into  a  Kettle  of  Water,  ’till  they 
are  tender  enough  to  fqueeze ;  then  take  the 
Liquor  clear  from  them,  and  take  three 
fpoonfuls  of  it,  in  one  fpoonful  of  rich  Old 
Malaga :  It  has  Cured  the  Falling-Sicknefs  in 
grown-up  People  but  is  almoft  Infallible  for 
Children. 

A  Syrrup  for  Convulfion  Fits. 

• 

A  K  E  one  pint  of  fmall  Black-Cherry- 
Water,  two  pounds  of  Black  Cherries, 
bruife  them  Stones  and  all  in  a  Mortar  ;  put 
thefe  with  the  Water  into  a  Jug,  with  two 
blades  of  Mace,  and  four  tops  of  Spear-mint ; 
flop  the  Jug  clofe,  and  fet  it  into  a  Kettle  of 
Water  :  Let  it  fimper  three  Hours  over  the 
Fire,  then  ftrain  it  out,  and  let  it  be  boil’d  to 
a  Syrrup,  with  a  full  pound  and  half  of  Lisbon 
Sugar  to  each  pint  of  that  Liquor. 

For  Convulfions  or  Vertigo. 

HTAKE  one  ounce  of  Juniper-Berries, 
two  ounces  of  frefh  Sevil  Orange-peel, 
Mafe-Piony-roots  three  ounces,  Peacocks 
Dung  fix  ounces,  Sugar-candy  half  a  pound  ; 
Iafufe  thefe  in  two  quarts  of  Rhenifh,  for 
I  A  twenty- 
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twenty-four  Hours,  in  hot  Afhes ;  then  let 
it  fettle,  and  take  two  fpoonfuls  of  this  in  a 
glafs  of  Angelica* Water :  ,  It  has  done  great 
Cures. 

A  Strong  Milk-Water. 

TAKE  Mint,  Sage  and  Balm,  of  each 
two  good  handfuls,  Rue,  Carduus, 
Wormwood,  and  Meadow- fweet  of  each 
one  handful ;  chop  thefe  Herbs  together, 
and  put  them  with  four  quarts  of  New 
Milk,  and  a  whole  Nutmeg  dic’d,  into  a 
Copper  Limbeck;  from  this  Quantity  you 
may  draw  two  quarts,  if  you  keep  an  even 
flow  fire,  ’till  that  Quantity  is  drawn  off: 
When  you  have  drawn  off  what  you  defign, 
mix  it  all  together,  for  the  Ufe  of  any 
f  everifh  or  Confumptive  Perfon. 

The  Barley  Cinamon-Water. 

PU  T  two  pounds  of  Pearl  Barley,  into 
four  quarts  of  Spring  Water,  draw  it 
off  in  a  cold  Still,  as  long  as  it  runs  fweet : 
Infufe  in  it  half  a  pound  of  Cinamon,  and 
a  quart  of  Canary ;  Sweeten  it,  and  Drink 
a  Draught  at  any  time,  in  a  Fever  and 
Loofenefs; 
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Wall-nut-Water. 

* 

GATHER  a  large  quantity  of  Green 
Wall-nuts,  in  the  beginning  of  Jane, 
break  them  in  a  Mortar,  and  diftil  them  in 
a  cold  Still ;  keep  this  Water  by  itfelf,  and  at 
Mid/ummer  do  the  like,  keeping  that  Water 
by  itfelf  alfo :  about  a  Fortnight  after  Mid- 
fummer  do  the  like ;  and  fo  again  a  Fortnight ' 
after  that ;  then  put  all  the  four  Sorts  of 
Water  together,  and  diftil  it  off ;  keep  it 
clofe  for  Ufe ;  its  Perfections  are  many : 
’Tis  good  in  Confumption  and  Surfeits ; 
Drank  with  Wine  in  a  Morning,  ’tis  good 
for  a  Palfey.  A  Bottle  or  two  in  a  Veffel  of 
decay’d  Wine,  revives  it :  It’s  good  to  wafh 
the  Eyes  and  Temples.  I  have  not  met 
with  any  Simple  Water  fo  well  recommend¬ 
ed,  or  by  a  Perfon  of  niore  Experience. 

A  very  good  Snail-Water. 

'“P  A  K  E  a  peck  of  Snails  clean  wip’d, 
crack  them  and  put  them  into  a  gallon 
of  Milk,  with  a  handful  of  Balm,  as  much 
Mint  and  unfet  Hyfop,  half  a  pound  of  Dates, 
as  many  Figs,  and  one  pound  of  Raifons  of 
the  Sun ;  diftil  all  together,  and  let  it  be  the 
conftant  Drink  in  a  Confumption. 


A  good 
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A  good  Milk-Water  for  Surfeit  or 

Worms. 

A  K  E  of  Rue*  Wormwood,  Carduus 


-1-  and  Mint,  each  three  handfuls  ;  cut 
the  Herbs  and  fteep  them  all  Night  in  two 
quarts  of  Milk  ;  diftil  it  off  next  Morning 
in  a  cold  Still ;  from  this  Quantity  draw 
three  pints,  then  diftil  this  Water  over  again, 
with  the  fame  quantity  of  Milk  and  Herbs ; 
fweeten  it  to  your  Tafte,  if  for  Children ; 
but  for  wifer  People,  ’tis  beft  alone. 

Strong  Elder-berry-Water. 

'T'AKE  a  Bufhel  of  Elder-berries,  and 
-*•  put  to  them  a  quart  of  Ale-yeaft,  let 
them  ftand  nine  or  ten  Days,  ftirring  it  two 
or  three  times  a  Day,  and  then  diftil  it  in  a 
Limbeck:  ’Tis  a  very  good  Cordial  in  any 
Illnefs. 

A  Cordial  Mint-Water. 

Hr  A  K  E  one  pound  of  Mint,  ftript  from. 

the  Stalks,  and  gather’d  the  Day  be¬ 
fore  you  weigh  it ;  a  quarter  of  a  pound  of 
Liquorifh,  thin  Dic’d,  one  ounce  of  Anis- 
feeds,  one  ounce  of  Carraway-feeds,  one 
pound  of  Raifons  of  the  Sun  fton’d,  fteep 
thefe  together  in  a  gallon  of  good  ftrong 


Claret  j 
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Claret;  diftil  it  off  a  Limbeck,  or  cold  Still 
if  you  don’t  like  it  fo  hot  and  ftrong  ;  let  it 
drop  on  a  little  fine  Sugar,  through  a  Bag 
of  Saffron. 

A  good  Milk-Water. 

•  w  i  1  •  •  '  * 

r  I  v  A  K  E  one  pound  of  Carduus,  half  a 
pound  of  Wormwood,  Spearmint,  Balrri 
1  fhred  a  little ;  put  them  in  an  ordinary  Still, 

,  with  a  gallon  of  Milk;  and  diftil  it  off  leifure^ 

I  ly  :  ’Tis  good  in  any  Thirft. 


1 

t 

D 
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Another  Milk-Water. 

ARDUUS  and  Wormwood,  of  each 
one  handful,  Spear-mint  two  handfuls, 
pick  and  cut  the  Herbs,  and  pour  upon 
them  a  pint  ofSack;  let  them  ftand  all  Night, 
and  next  Day  put  them  into  a  cold  Still, 
with  a  gallon  of  new  Milk,  or  new  Whey 
Clarified  :  Draw  off  while  it  runs  good. 


lit 


it' 
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A  moft  excellent  Drink  for  the  King  s 
Evil  in  the  Eyes. 

'  'T  A  K  E  Sage,  Celandine,  Yarrow,  Bi- 
tany,  three  Leav’d  Grafs,  Cinquefoile, 
Daify-roots  and  Leaves,  of  each  a  handful, 
Honey-fuckles  and  Ground-Ivy,  the  fame 
quantity  ;  pick,  wafh,  dry,  and  bruife  them, 
and  put  to  them  a  good  quart  of  White-wine, 


I 


or 
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or  Beer,  fteep  them  two  Nights  and  Days; 
prefs  the  Herbs  out,  and  Drink  four  fpoon-  I 
fuls  Morning  and  Night:  Juft  as  you  Drink 
it,  fqueeze  in  the  Juice  of  fifty  Millepedes, 
frefli  bruis’d. 

A  good  Sear-Cloth. 

TAKE  one  pint  of  Oil  of  Olives,  eight  : 

ounces  of  Red-Lead,  Virgins- wax  four  r 
ounces  ;  of  Ointment  of  Populion,  Oil  of  [ 
Rofes,  and  Oil  of  Camomile,  of  each  one  | 
ounce  ;  fet  the  pint  of  Oil  on  the  Fire,  and  I 
melt  the  Wax  in  it ;  then  put  in  the  Populion,  , 
and  other  Oils ;  when  all  is  melted,  put  in  I 
the  Red-Lead,  ftir  all  well  together,  and  let  | 
them  boil  ’till  they  are  Black ;  then  dip  in  f 
your  Cloth.  i 

An  Incomparable  Salve  for  the  Eyes.  ■ 

TAKE  two  ounces  of  May  Butter,  one  I  j 
ounce  of  Virgins- wax,  half  an  ounce  of  , 
Camphire,  one  ounce  of  Powder  of  Tutty ;  j 
you  muft  firft  put  your  Wax  and  Camphire,  , 
into  a  Silver  Porringer,  and  let  both  melt  on  i 
a  gentle  flow  Fire  together;  conftantly  ftir-  > 
ring  ’till  they  be  diffolved,  fome  little  time  !  7 
after  put  in  your  May  Butter,  and  diffolve  it  I 
with  a  large  fpoonful  of  Red  Rofe-Water;  [  ►, 
keep  it  on  the  Fire  till  all  be  incorporated;  : 
then  add  the  Powder  of  Tutty,  and  mix  all  p 

very  1 
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very  well ;  take  it  from  the  Air ;  and  when 
you  lie  to  Sleep,  gently  anoint  your  Eye-lid 
with  it.; 

The  Smallage-Ointment. 

T'  A  K  E  a  handful  of  Smallage,  as  much 
Mallows,  and  as  much  Elder ;  pick  and 
Ihred  all  fmall ;  put  them  into  a  Skillet* 
with  a  pound  of  Mutton-fuet  Hired  fmall  5 
let  all  boil  together ;  Strain  it,  and  keep  it 
to  anoint  any  Swelling. 

t 

A  very  good  Plaifter  for  a  Stomach 
Sore  with  Coughing. 

TAKE  of  Burgundy- Pitch,  Rofin,  and* 
Bees- wax,  of  each  one  ounce*  melt 
thefe  together  :  Then  take  three-quarters  of 
an  ounce  of  coarfe  Turpentine,  and  half  an 
ounce  of  Oil  of  Mace ;  melt  thefe  with  the 
other,  and  keep  it  for  Ufe:  When  you  have 
Occafion,  fpread  it  on  Sheep’s-leather  prick’d 
full  of  Holes  ;  and  when  you  lay  it  on,  grate 
fome  Nutmeg  over  it. 

To  give  certain  Eaf ?  in  the  Tooth-ach, 

r  p  A  K  E  French- Flies*  Methridate*  and  a 
^  few  drops  of  Vinegar;  beat  this  to  a 
Pafte,  and  lay  a  Plaifter  on  the  Gheek-bone, 

l  %  or 
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or  behind  the  Ear  :  ’Twill  Blifter,  but  rare¬ 
ly  fails  to  Cure'. 

Plaifters  for  a  Fever. 

ID  EAT  two  handfuls  of  Rue,  with  as 
many  Currants,  ’till  they  are  fine,  and 
well  mix’d ;  fpread  it  on  Cloths,  and  bind 
it  to  the  Wrifts,  and  Soles  of  the  Feet: 
This  draws  from  the  Head ;  and  if  laid  on 
in  time,  does  as  much  good  as  Pigeons  to 
the  Feet,  in  Extremity. 

An  Ointment  that  is  good  for  any 
Ach  or  Swelling  in  Man  or  Beajl. 

TP  A  K  E  of  unfet  HylTop,  Goats-Rue,  Ad- 
'-**  der-fpear,  Ale  hoof,  Wormwood,  Camo¬ 
mile,  Ladies-mantle,  Plantain,  Harts-tongue, 
Ladder  to  Heaven,  Southernwood,  Red-Sage, 
Agrimony,  Bone-wort,  Amber-leaves,  Bay- 
leaves,  of  each  one  handful ;  fhred  thefe, 
and  ftamp  them  together :  Then  mix  with 
them  one  pound  and  a  half  of  Butter  with¬ 
out  Salt,  and  make  it  up  in  nine  Balls,  and 
let  it  Tie  nine  Days;  then  boil  it  over  the 
Fire  gently  :  When  it  looks  very  Green, 
ftrain  it  off,  and  keep  it  for  Ufe. 

This  Number  of  Days  and  Balls,  fee  ms 
fuperftitious  and  whimfical ;  but  it  has  been 
fo  long  approv’d  in  the  Family  from  whence 

I  had 


i 
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I  had  it,  that  I  cannot  doubt  of  its  Virtues, 
tho’  I  fmile  at  the  Preparation. 

An  Ointment  for  a  Burn. 

TAKE  of  Houfleek,  fmooth  Plantain- 
leaves,  and  green  Elder,  each  one 
pound  ;  ftamp  them  together  fmall ;  put  to 
them  a  quarter  of  a  pint  of  Wine-Vinegar, 
three  fpoonfuls  of  Urine,  and  four  ounces  of 
Old  Tallow-Candle,  with  three  pints  of  Oil- 
Olive;  boil  thefe  two  or  three  Hours,  ftir- 
ring  them  conftantly  with  a  Stick :  Then 
drain  it  through  a  new  Canvas-Strainer, 
and  put  it  on  the  Fire  again,  with  four 
ounces  of  Yellow  Bees-wax  diced  thin  ;  let 
it  boil  half  an  Hour  this  time,  and  pour  it 
into  Pots.  ’Twill  keep  many  Years,  ifty’d 
down  with  Bladders.  When  you  ufe  it, 
rub  White  Paper  ’till  ’tis  foft,  then  fpread  it 
over  with  the  Ointment,  and  anoint  the 
Burn  with  the  Ointment :  Do  it  with  a  Fea¬ 
ther,  and  lay  the  Paper  over  it :  Do  this 
Morning  and  Night,  ’till  ’tis  quite  Well. 
’Twill  Skin  the  Wound,  as  well  as  take 
out  the  Fire ;  therefore  be  fure  to  ufe 
nothing  elfe :  ’Twill  give  Eafe  in  a  quar¬ 
ter  of  an  Hour.  ’Tis  a  certain  as  well 
as  a  quick  Cure,  if  the  Vitals  are  not 
burn’d  ;  and  is  recommended,  on  the  Ex¬ 
perience  of  a  Perfon  of  great  Worth  and 
Charity.  A  third-part  of  this  Quantity 

I  3  *  will 
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will  la  ft  many  Years,  and  may  be  made 
very  Cheap. 

An  Ointment  which  is  a  certain 
Cure  for  any  Scabs,  Pimples,  or 
Old  Inveterate  Itch. 

TAKE  a  quarter  of  an  ounce  of  Red 
Precipitate,  grind  it  on  a  Marble- 
ftone  ’till  ’tis  as  fine  as  the  Flower  of  Brim- 
ftone ;  mix  this  with  an  ounce  of  Flower  of 
Brimftone,  and  work  both  up  with  three 
ounces  of  Butter  without  Salt,  as  it  comes 
from  the  Churn;  mix  it  very  well,  and 
anoint  the  Place  very  thin  with  the  Oint¬ 
ment.  ’Tis  not  the  Nature  of  it  to  Check, 
hut  Draw  out  the  Diftemper;  and  in  a 
Week  or  Ten  Days  Confinement,  will  make 
an  abfolute  Cure. 

I  fhould  fay  many  things  to  recommend 
this,  being  fure  of  its  Virtues ;  but  it  wilj 
not  need  that,  to  Any-body  of  Judgment,' 

•  -  '  A  *  ,  tr-'  A  _  « 

A  very  Good Poultis/or  a Sore-Brealt, 
to  Break  it ,  if  there  he  Occafion ; 
and  alfo  Heal  it ,  without  any 
other  Salve. 

TAKE  oi  Smallage,  Spear-mint,  and 
Wormwood,  each  a  good  handful; 
boil  all  thefe  in  Milk,  and  thicken  it  with 

;  ■  ‘  *  ■  -  -  Oat- 
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Oat-meal :  Lay  it  on  as  Hot  as  you  can  bear 
it,  and  repeat  it  when  Hard  or  Dry. 

An  Incomparable  Ointment  for  a 
Strain,  Weaknefs,  or  Shrinking 
in  the  Nerves. 


npAKE  Sweet-marjoram,  Penny-royal, 
Rofemary-tops,  Camomile-flowers,  La¬ 
vender-flowers,  Sage,  and  young  Bay-leaves, 
of  each  a  large  handful;  a  very  large  Nut¬ 
meg,  and  its  weight  in  Mace;  the  Rind  of 
four  Lemons,  and  as  many  Oranges:  Stamp 
all  very  fine,  and  boil  it  in  a  quarter  of  a 
pint  of  rich  Malaga- Wine,  and  half  a  pound 
1  of  unfalted  Butter:  Let  it  boil ’till  the  Wine 
is  wafted  ;  prefs  it  through  a  fine  Sieve,  and 
keep  it  cool  for  Ufe.  Rub  it  Morning  and 
Night  before  the  Fire,  on  the  Part  affeded. 


li 


i 

I, 
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The  French-King’.?  Balfom. 


TP  A  K  E  Red-Sage,  and  Rue,  of  each 
half  a  pound ;  young  Bay-leaves,  and 
Wormwood,  of  each  a  quarter  of  a  pound  : 
Stamp  them  unwafh’d  in  a  Mortar,  with  a 
pound  and  a  half  of  Sheep’s-fuet  hot  from 
the  Sheep,  ’till  ’tis  all  of  a  Colour :  Then 
add  to  it  a  quart  of  Oil-Olive,  and  work  that 
with  the  reft  :  Then  put  it  into  an  Earthen 
Pot  well  ftopt  for  eight  Days :  Then  boil  it 

I  4  on 
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on  a  foft  Fit  e :  Being  ready  to  take  off,  pour 
in  three  ounces  of  Oil  of  Spike ;  let  it  boil  a 
little  together ;  then  ftrain  it,  and  keep  it 

for  Ufe :  Take  care  it  do  not  burn.  It  mull 

\  * 

be  made  in  May ,  and  will  keep  many  Years  : 
RubVl  into  the  fmall  of  the  Back,  it  eafes 
the  Stone:  The  quantity  of  half  a  Pea  in  the 
Ear,  chafed  in  and  ftopt  with  black  Wool, 
helps  Pains  there  ;  It  Cures  Stiffnefs  or 
Streins,  in  ManorBeaft;  as  alfo  Bruifes, 
Over-ft  retching  of  Veins,  Fellons,  Anguifh, 
or  Swelling  of  Wounds :  It  eafes  the  Cramp  *, 
and  is  a  good  and  ufeful  Balfom  in  all 
Families,  k  .  I 


] 


For  the  Biting  of  a  Mad-Dog. 


HP  A  K  E-feur  ounces  of  Rue,  four  ounces 
of  London  Treacle,  four  fpoonfuls  of 
fcrap’d  Pewter,  and  four  ounces  of  Garlick  ; 
ftamp  the  Garlick,  and  boil  all  in  a  pottle  of 
Stale  ftrong  Ale ;  ftrain  this  Drink ;  let  that 
which  is  thick  be  apply’d  to  the  Wound, 
and  take  nine  fpoonfuls  of  the  clear,  for  nine 
Days  together. 


} 

\ 

j 
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An  Ointment  for  a  Child  that  has 

the  Rickets. 


HP  A  K  E  one  ounce  of  Beef  Marrow,  as 
*  much  Oil  of  Lillies,  and  Tamarisk, 
Bees-wax  two  ounces,  Gum  Amoniacum 

s  '  ‘  '  diffolv’d 

•  >  »  F  »  T 
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diffolv’d  in  Vinegar,  half  an  ounce;  Juice  of 
Briany-roots,  Smallage,  and  Golden-Rod,  of 
each  one  ounce;  let  all  boil,  ’till  the  Juice  of 
the  Herbs  be  confumed :  With  this  anoint 
the  Belly  of  the  Child,  rubbing  it  in  with 
your  warm  Hand  by  the  Fire,  half  an  Hour 
every  Night.  ’Tis  good  if  the  Belly  is 
S well’d  with  Rickets,  Worms,  or  Ague. 


An  Ointment,  for  the  Back  of  a 
Weak  Ricketty  Child. 


p  I  C  K  Snails  clean  out  of  the  Shells,  and 
*•  prick  them  full  of  Holes,  hang  them  up 
in  a  Cloth,  and  put  a  Bafon  to  catch  what 
drops  from  them  ;  which  you  mud  boil  up 
with  Speracity,  and  blades  of  Mace,  of  each 
one  ounce:  Rub  this  Ointment  along  the 
.Cack-bone,  round  the  Neck,  Wrifts  and 
Ancles.  Ufe  this  conftantly  Night  and 
Morning,  and  chafe  it  in  by  the  Fire ;  this, 
with  the  Drink  that  follows,  has  Recover’d 
many  Weak  Children  from  Sicknefs,  Lame- 
nefs,  and  Deformity. 


The  Ricketty  Drink. 

PU  T  an  ounce  of  Rhubarb,  three  hun¬ 
dred  live  Wood-lice,  Saffafras,  China, 
and  Eringo-roots,  of  each  three  ounces; 
Roots  of  Ofmond-royal,  two  ounces  ;  Rai- 
fons  of  the  Sun  fton’d,  two  ounces ;  HartV 

Tongue, 
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Tongue,  two  handfuls  :  Put  thefe  into  fix 
quarts  of  Small  Ale,  and  Drink  Spring  and 
Fall  no  other  Drink,  ’Tis  almoft  infallible 
for  weak  Children. 

•  * 

A  cooling  Drink  in  a  Fever  or 

Plurifie. 

PUT  an  ounce  of  Pearl-Barley,  into  three 
pints  of  Water,  fhift  it  twice  ;  beat  half 
an  ounce  of  Almonds,  with  a  bit  of  Lemon- 
peel,  and  a  fpoonful  or  two  of  the  Water ; 
when  they  are  very  fine,  wafh  the  Almond- 
Milk  through  your  Sieve,  with  three  pints 
of  Barley-Water ;  in  the  laft  boiling  of  this, 
you  may  put  Mellon-feeds,  and  Pumpion- 
feeds,  of  each  half  an  ounce;  white  Poppey- 
feeds,  half  a  dram ;  when  thefe  are  well 
boil’d,  mix  the  Liquor  with  the  Almonds, 
and  drain  all.  Sweeten  it  with  Syrrup  of 
Lemons,  for  a  Fever,  or  Syrrup  of  Maiden¬ 
hair,  and  Drink  four  ounces  every  three  or 
four  Hours. 

Another  Drink  in  a  Fever. 

TAKE  a  little  Sage,  a  little  Balm,  and 
a  little  Wood-iorrel,  wafh  and  dry 
them  ;  flice  a  fmall  Lemon,  (  after  you  have 
par’d  it  clean  from  the  white  and  bitter 
part;)  To  thefe  Herbs  and  fiiced  Lemon, 
pour  three  pints  of  boiling  Water ;  Sweeten 

it 
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it  to  your  Tafte,  and  Drink  as  freely  as  you 
pleafe. 


Another  Drink. 

TO  three  pints  of  Barley-Water,  often 
fhifted,  put  Hart’s  horn,  and  Ivory- 
Ibavings,  of  each  three  drams ;  Quick-grafs- 
Roots,  two  ounces ;  Currants,  one  ounce ; 
Red-rofe-Water,  half  a  pint ;  a  very  little 
Balm  :  Let  it  boil  and  fweeten  it  with  Syr- 
rup  of  Lemons  or  Violets.  If  the  Patient  is 
Coftive,  a  few  drops  of  Spirit  of  Vitriol 
ferves  inftead  of  Lemons,  when  that  cannot 
be  had :  Of  this  you  may  Drink  freely  in  a 
Fever  or  Quinfie. 

Another  Sort.  » 

Z'"''  LEAR  Poffet-drinb,  pour’d  on  Wood- 
forrel  only,  is  good,  and  allays  Thirft 
better  than  any  other •,  and  Pippins  flic’d  in¬ 
to  Milk,  is  as  good  and  better  than  all,  if  you 
have  a  Lemon  to  flice  in  with  them,  being 
not  fharp  enough  of  themfelves,  to  turn  it  to 
a  pleafant  clearnefs. 

A  cold  Caudle  in  a  Fever. 

BOIL  a  quart  of  Spring- water,  let  it 
ftand  ’till  cold,  then  add  the  Yolk  of  one 
Egg,  the  Juice  of  a  fmall  Lemon,  fix  fpoon- 

fuls 
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fills  of  Sack,  and  Sugar  to  your  Tafte ;  Syr- 
rup  of  Lemons  one  ounce,  if  you  have  not 
frefh  Lemons,  does  as  well ;  Brew  all  toge¬ 
ther  ’till  well  mixt,  then  Drink  freely. 

Elder-flower-Water  cold  ftill’d,  is  an  ex¬ 
cellent  Drink  for  Heat  and  Thirft  ;  quicken 
each  draught  with  five  or  fix  drops  of  Spirit 
of  Vitriol  ;  and  fweeten  it  to  your  Tafte. 


Wallnut-Water,  good  in  Agues  or 

Fever. 


TAKE  a  pound  of  Rue,  and  a  pound  of 
Green  Wall-nuts,  before  the  Shell  be 
hard,  a  pound  of  good  Figs ;  bruife  all  and 
diftil  it  :  Take  a  Draught  before  your  Fit, 
and  try  to  Sweat  after  it. 


An  excellent  Snail-Water  in  a  Con- 

fiunption. 


i 
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TAKE  a  peck  of  large  Shell  Snails,  lay  |i!j 
them  on  a  hot  Hearth  before  the  Fire ; 
let  them  lie  ’till  they  have  done  Hiding  and 
Spitting ;  then  wipe  them  from  the  Froth, 
and  break  them  in  a  Mortar  ;  have  a  quart 
of  Earth-Worms,  flit  and  fcoured  clean  with 
Salt  and  Water ;  beat  them  with  the  Snails ; 
then  take  Angelica,  Salendine,  Wood-forrel, 
Agrimony,  Bearfoot,  Barberry-bark,  Great 
Dock-roots,  of  each  two  handfuls ;  Rue  half 
a  handful,  Rofemary-flowers,  one  quart ; 

'  '  '  half 
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half  a  pound  of  Hart’s-horn,  Termarick,  and 
Fenigreek,  of  each  two  ounces ;  half  an 
ounce  of  powder’d  Saffron,  and  three  ounces 
of  Cloves  frefh  beat;  fhred  thefe  Ingredients, 
and  Inful'e  all  in  three  gallons  of  Strong  Ale, 
for  twelve  Hours,;  then  diftil  it,  and  draw 
off  what  runs  good ;  and  take  three  fpoon- 
fuls  of  this  in  a  Glafs  of  Sack  or  White-wine, 
an  Hour  before  every  Meal.  Ufe  moderate 
Exercife  with  it :  ’Tis  highly  recommended, 
and  has  been  us’d  with  conftant  Succefs  in 
Confumptions  and  Jaundice. 

• 

A  PofTet-Drink,  to  be  taken  before 
the  Fit  of  an  Ague. 

P OUR  a  gallon  of  clear  Poffet-Drink, 
•l  upon  four  large  handfuls  of  Angelica, 
fhred  fmall ;  let  it  Infufe,  ’till  ’tis  very 
ftrong:  Let  the  Perfon,  if  pofftble,  Drink 
all,  that  the  Stomach  may  be  perfectly  clear; 
and  go  into  a  warm  Bed,  as  foon  as  the 
Vomit  has  done  working :  Cover  yourfelf 
clofe,  and  try  to  Sweat.  It  has  feldom  fail’d, 
and  is  a  fafe  Vomit. 

■H  «  ii  _  ’  :  '• 

A  good  Epidemick-Water. 

,T'  AKE  Rue, Rofemary, Pimpernel, Rofa- 
folis,  Balm,  Scordium,  Carduus,  Dra¬ 
gon,  Marigold- flowers  and  Leaves,  Goats- 
itue,  Mint,  and  Angelica,  of  each  two 

handfuls; 
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handfuls ;  take  the  Roots  of  Elecampane* 
Piony,  Mafterwort,  and  Butter-bur,  of  each 
one  pound  ;  Gentian,  Tormentil,  Scorzonera, 
and  F«g/'»M-Snake-weed,  of  each  four  ounces ; 
Saffron  one  ounce :  Infufe  all  thefe,  when 
fhred,  in  two  quarts  of  White  wine,  one 
quart  of  Water,  and  one  quart  of  French- 
Brandy  diftil’d,  and  ufe  it  in  any  Malignant 
Diftemper. 


An  admirable  Poflet-Drink,  in  a 
Plurifie.,  or  Shortnefs  of  Breath. 


T  N  F  U  S  E  two  ounces  of  Flax-feed  in  a 
pint  of  clear  Poffet-Drink ;  firft  bruife 
the  Seeds.  Drink  this  quantity  at  a 
Draught  every  Morning,  and  at  Night,  if 
very  Ill. 

It  has  the  fame  Virtues  of  Linfeed-Oil; 
but  is  not  fo  hard  to  take. 


| 


For  an  Inflammation  in  the  Throat. 

T  N  F  U  S  E  one  large  handful  of  Cinqfoile 
in  a  quart  of  Water,  let  it  boil  to  a 
pint ;  ftrain  it,  and  fweeten  it  with  Honey 
very  fweet,  and  fwallow  two  or  three  fpoon- 
fuls  often.  This,  tho’  a  fimple  Medicine^ 
has  done  great  Cures,  and  may  be  rely’d 
on.  The  Herb  is  otherwife  call’d  Five-leatfd* 
Grafss 


For 
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For  a  Cough,  and  Shortnefs  of 

Breath. 

TAKE  eight  ounces  of  Colts-foot  pick’d 
clean  from  the  Stalks ;  beat  it  to  a  per- 
fe£t  Conferve,  with  four  ounces  of  Brown 
Sugar-candy,  four  ounces  of  Raifons  ftoned : 
When  ’tis  very  fine,  and  well  mix’d,  add 
four  ounces  of  Conferve  of  Rofes  ;  then  add 
twenty  drops  of  Spirit  of  Sulphur,  and  ten 
drops  of  Spirit  of  Vitriol :  Mix  it  well,  and 
take  as  much  as  a  large  Nutmeg,  as  often 
as  you  pleafe.  I  think  the  Juice  of  the  Colts¬ 
foot,  mixt  with  the  Sugar-candy,  is  better 
than  the  Leaves,  without  {training.  , 

A  good  Way  to  make  Caudle. 

rT'0  four  full-quarts  of  Water  you  may 
put  a  pint  of  Whole  Oatmeal ;  let  it 
boil  very  flow  for  five  or  fix  Hours  at  leaft ; 
then  ftrain  it  out,  and  put  to  two  quarts 
three  large  blades  of  Mace,  a  full  pint  and 
a  half  of  White  or  Rhenifh-wine ;  and 
make  it  fweet  to  your  Tafte :  And  juft  as 
you  take  it  off  the  Fire,  flice  in  a  Lemon 
from  which  all  the  White  is  cut,  which  is 
apt,  by  lying  long,  to  make  it  bitter ;  juft 
the  Yellow  of  the  Peel  may  be  put  in.  A 
little  Salt  does  very  well  in  Caudle,  but  is 
notoften  ufed»  . 

A  vert 
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A  Defy  Good  Purge  in  a  Fever. 

TAKE  Sena  two  drams,  Rhubarb  one 
dram,  Tamarinds  two  drams;  boil 
thefe  in  half  a  pint  of  Water,  ’till  two- 
thirds  is  wafted  :  To  what  remains,  add  half 
an  ounce  of  Cream  of  Tartar  fweetned  with 
one  ounce  ofSyrrup  of  Succory,  or  Syrrup 
of  Rofes  folutive;  ftrain  and  drink  it  at  a 
Draught.  In  the  Working,  drink  Clarify’d 
Whey,  rather  than  Polfet-Drink.  ’Tis  good 
to  Cool  and  Thin  the  Blood. 


An  Incomparable  Drink  in  a  Tbirjly 

Fever. 


AN  ounce  an  a  half  of  Tamarinds,  three 
ounces  of  Currants,  and  two  ounces  of 
fton’d  Raifons,  boiled  in  three  pints  of  Wa¬ 
ter  ’till  near  one-third  be  confumed.  Strain 
and  drink  this  when  you  are  Coftive* 


A  Draught  for  a  Confumptioii. 

TAKE  Mint,  and  Red  Rofe- water,  of 
each  two  large  fpoonfuls,  Sugar-candy 
finely  beat  one  ounce;  warm  thefe  together, 
with  a  little  grated  Nutmeg;  pour  to  it 
near  half  a  pint  of  Milk  juft  warm  from 
the  Cow.  Drink  this  twice  a  Day,  for 
fix  Weeks,  in  the  Spring.  It  has  recover’d 
many  from  Weaknefs,  and  Faint  Sweats* 

An 
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An  Excellent  Ele£tuary  for  a  Con- 

{umption. 

%  •  V  j  f  .  *  tV  ^  *  *  i  J  <*+ 1*. 

TAKE  Hore-hound,  Hart’s-tongue,  Li- 
"*■  ver-wort,  Maiden-hair,  Egrimony,  Un- 
fet  Hyffop,  Germander,  and  Colts-foot,  of 
each  one  handful ;  boil  them  in  a  gallon  of 
Spring-water  ’till  half  be  confumed  :  Then 
take  three  pounds  of  Live  Honey,  half  an 
ounce  of  Powder  of  Elecampane,  and  an 
ounce  of  Powder  of  Annis-feed  ;  fift  them 
both  through  a  Sieve  :  Boil  thefe  together 
’till  it  come  to  the  Confidence  of  an  Eleftuary. 
Take  the  quantity  of  a  Nutmeg  fading  in 
the  Morning,  and  fad  an  Hour  after  it* 
Take  the  like  quantity  at  Night  when  yoii 
go  to  Bed. 

r  #  j  *  J  1 0  1  *  v  '  ft  '  (  *  ;  * ~  n . 
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A  Poppy -Water  for  Surfeits. 
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T3  R  E  W  ten  gallons  of  Strong  Ale-Wort ; 

when  ’tis  cool,  work  it  with  Yead,  and 
add  as  many  frefh  Red  Poppies  as  the  Wort 
will  conveniently  wet,  fo  that  you  may  dir 
it  daily  :  Let  the  Poppies  Infufe  in  this  Wort 
three  Days  and  Nights;  then  draw  it  off  in 
a  Limbeck  as  quick  as  you  can,  ’till  the 
whole  is  didilPd  off :  Mix  the  Small  and 
Strong  together,  and  take,  a  glafs  at  any 
time,  with  or  without  Sugar,  after  a  full  or 
difguding  Meak  ’Tis  not  much  dronger 

K  than 
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£han  a  Simple  Water,  but  has  been  the  only 
Cordial  of  an  Infirm  Lady,  who  has  us’d  it 
ever  fince  Fifteen,  and  fhe  is  now  Ninety- 
feven.  This  of  my  own  knowledge. 


Another  for  a  Surfeit. 


B 


O I L  a  handful  of  ffefh  or  dry’d  Poppies 
in  Ale,  with  an  ounce  of  Carraway- 
feeds  bruifed:  Sweeten  it,  and  drink  a  large 
Draught..  If  the  Stomach  is  fo  fick  as  to 
difeharge  it,  repeat  it  ’till  it  does  flay,  and 
Sleep  on  k.  • 


A  Rich  Surfeit  Cordial- Water. 


AKE  four  pound  of  frelh  Red  Poppies, 
Infufe  them  in  four  quarts  of  Brandy ; 
add  to  it  half  a  pound  of  Dates  fliced,  half 
a  pound  of  Figs  fliced,  a  pound  of  Rai- 
fons  ftoned  ;  Carraway  and  Angelica-feeds 
bruifed,  of  each  one  ounce  ;  Mace,  Cina- 
mon,  Cloves,  and  Nutmeg,  of  each  a  quar¬ 
ter  of  an  once  ;  Marigold-flowers,  and  Balm, 
of  each  one  handful ;  Sugar-candy  one  pound ; 
Hot  Angelica  and  Cold,  of  each  one  pint : 
Steep  all  thefe  a  Month,  flirting  them  every 
Day.  If  you  have  a  convenient  Place,  let  it 
Itand  in  the  Sun.  •  • 
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1A  Wholfome  Cordial. 

A  K  E  one  pound  of  Gentian-roots 
fliced,  common  Dock  roots  fliced  half 
.  pound  ,*  C^ntory,  both  Flowers  and  Leaves, 
if  each  half  a  pound  :  Put  thefe  into  a  great 
jlafs,  with  one  pound  of  Poppies:  Pour  up' 
)n  thefe  Ingredients  fix  quarts  of  White- wine : 
^et  it  (land  twenty-four  Hours  to  Infufe ; 
hen  draw  it  off  in  a  Limbeck.  ’Tis  Good 
md  Safe  in  any  Illnefs  of  the  Stomach. 

« 

For  the  Gout. 

IV/T  AKE  a  Conferve  of  Buck-bean,  with 
the  weight  in  Sugar-candy ;  beat  both 
ine,  and  take  as  much  as  a  large  Nutmeg* 
irft  and  laft;  and  drink  .a  Tea  made  of  the 
fame  Herb  every  Morning  and  Afternoon* 
:onftantly,  for  one  whole  Year. 

This  alone,  without  any  other.  Medicine, 
made  a  perfe£b  Cure  in  a  Perfon  that  had 
been  many  Years  moft  grievoufly  affli&ed; 
and  is  effectual  in  the  Scurvy,  or  Rheumatick 
Pains.  Where  the  Patient  is  Weak  and  very 
Reftlefs,  Yis  beft  to  mix  a  third-part  Venice - 
Treacle  in  the  Conferve  they  take  when 
going  to  Reft. 
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A  Drink  for  the  Gout. 


CArfaparilla  eight  ounces,  Saffafras,  China, 
^  and  Harts-horn-Shavings,  of  each  three 
ounces,  Angelica-Roots  three  ounces,  Rai- 
fons  one  pound,  and  the  Roots  of  Sweet- 
fmelling  Flag  three  ounces,  of  Candy’d 
Eringo-root  half  a  pound ;  hang  thefe  in  fix 
gallons  of  fin  a  11  Ale,  when  you  Tun  it  up: 
And  as  foon  as  ’tis  a  Fortnight  old,  drink  of 
it  conftantly. 

’Tis  an  Incomparably  Drink  to  Sweeten 
the  Blood,  and  Correft  thofe  very  Sharp  Hu¬ 
mours  that  occafion  that  difmal  Tormenting 
Diftemper. 


For  the  Head-ach. 


D 


R  Y  Rofemar/  before  the  Fire  ’till  ’twill 
crumble  to  a  very  fine  Powder,  one 
pugi |  of  Saffron  ;  and  with  the  Powder  of 
Rofemary  and  Saffron  make' the  Yolk  of  an 
Egg  into  a  ftiff  Poultis,  and  lay  it  as  hot  as 
you  can  endure  it  to  the  Temples. 


For  the  Stone  and  Gravel. 


TA  K  E  of  Caffia  newly  drawn 

and  a  half  rhnire  Rhnharh  ti 


one  ounce 

and  a  half,  choice  Rhubarb  in,  Powder 
a  dram  and  a  half,  Cyprus- Turpentine  well 
wafhed  fcven  drams,  Spic’d  Diatragacanth 
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one  fcruple,  Powder  of  Licorice  half  a  dram  ; 
mix  it  in  a  good  quantity  of  Syrrup  of  Marfh- 
mallows.  Take  the  quantity  of  a  Wall-nut 
in  a  Morning  farting:  Drink  a  Draught  of 
plain  Ale-Poffet-drink  immediately  after  it; 
then  Walk  an  Hour:  And  after  that,  drink 
a  pint  ( if  your  Stomach  will  hear  it )  of 
White- wine-Polfet,  fweeten’d  with  Syrrup  of 
Marfh-mallows. 

N.  B.  This  was  the  Prefcription  of  a 
Learned  Phyfician  ;  and  has  been  long  kept 
as  a  choice  Secret  in  a  very  Charitable 
Family,  who  have  made  numberlefs  Ex¬ 
periments  of  it  with  miraculous  Succefs,  even 
to  Diflolve  the  Stone. 

Another  for  Stoppage  of  Watery  in 

the  Stone. 
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TAKE  four  fpo'onfuls  of  the  Juice  of 
Parrtey  in  a  pint  of  White- wine ;  fweeten 
it  with  Syrrup  of  Marfh-m allows,  and  (if 
you  can)  drink  the  whole  quantity  at  a 
Draught. 


For  the  Stone. 
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T\/T  A  K  E  a  very  ftrong  Deco&ion  of  Mal- 
lows,  thus;  Put  in  halfa  peck  of  Leaves 
into  one  gallon  of  Water;  let  it  boil  to  near 
half  the  quantity:  Then  ftrain  it,  and  acM 
half  as  many  Leaves,  and  boil  it  agaL  : 

K  3  lj 


134  ^  ColleBion  of  Receipts 

Then  add  Licorice,  ftoned  Raifons,  and  Syr* 
rup  of  Marfh-mallows,  of  each  two  ounces; 
and  drink  continually  of  this  Drink:  It  has 
given  Eafe  to  many  in  Extremity.  Obferve 
to  ftrain  it  clean,  and  let  it  fettle  from  the 
Thick  before  you  pour  it  off. 

For  the  Stone. 

Hp  A  K  E  of  good  White-wine  one  pint : 

Fennel,  and  Parfley-water,  of  each  one 
pint :  Into  this  Mixture  put  one  ounce  of 
Live  Wood-lice  well  cleanfed,  one  Lemon 
{lieed  thin,  and  two  ounces  of  Syrrup  of 
Marfh-mallows;  put  thefeinto  a  Jug  to  In- 
fufe  for  five  or  fix  Days  :  Then  ftrain  it  out, 
and  let  the  Patient  take  four  ounces  at  a 
time,  twice  a  Day. 


For  the  Scurvy. 


TAKE  Scurvy -grafs,  Garden -Tanfy, 
Wood -lor rel,  and  Golden-rod,  of  each 
one  handful ;  beat  thefe  Herbs  to  a  Conferve 
with  their  weight  in  Sugar;  add  to  them  an 
ounce  of  Powder  of  Wake-Robin  :  Take  as 
much  Syrrup  of  Oranges  as  will  make  this 
Into  an  Eleftuary,  of  which  take  a  "dram 
three  times  a  Day,  for  fix  Weeks  together, 
In  the  Spring;  drinking  after  it  the  follow- 
ang  Drink* 
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'  I  '  A  K  E  Garden-Tanfy,  Garden-Scurvy- 
**•  grafs,  of  each  fix  handfuls ;  Buck-bean, 

•  Water-creffes,  Brook-lime,  and  Wood-forrel, 
of each  four  handfuls,  the  Peel  of  fix  Oranges, 
and  one  ounce  of  Nutmegs  bruifed;  Infufe 
thefe  in  two  gallons  of  New  Strong  Ale- 
wort  ;  let  it  work  together  a  Day  and  a 
Night ;  then  diftil  it  off  in  a  Cold  Still  as 
long  as  it  runs  Good  ;  Mix  the  Small,  and 
drink  a  Wine-Glafs-full  after  every  Dofe  of 
the  Electuary. 

This  has  been  taken  with  great  Succefs,  by 
People  who  have  been  much  afflicted  with 
Scurvy  Pams,  and  Spots.  It  has,  by  conftant 
Taking,  Cur’d  a  Rbeumatijm. 

For  the  fame. 

I  /~\NE  handful  of  Garden-Tanfy,  as  much 
Sage,  and  twice  as  much  Scurvy-grafs, 
fteep’d  in  two  quarts  of  White  wine,  or 
Strong  Ale.  'Drink  half  a  pint  of  this  Morn¬ 
ing  and  Night. 

For  the  fame. 

'  INTO  five  gallons  of  well  Brew’d  Small 
j  Ale,  put  in  a  Bag  one  large  handful  of 
j  Fir-tree-Tops  cut  fmall,  two  handfuls  of 
Scurvy-grafs,  as  much  Water-crelfes,  one 
pound  of  Burdock-root  fcraped  and  diced, 

'  K  4  thc 
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the  Juictf  and  Rinds  of  twelve  5W///-Oranges ; 
let  thefe  be  put  in  while  the  Ale  is  Work¬ 
ing  :  When  it  has  done,  flop  it  down  ’till 
*tis  Fine  ;  thon  drink  of  it  for  a  Month,  or 
Six  Weeks. 

v  V  .  *  0  •  ‘ 

Ufe  the  fame  for  a  Drop ly;  adding  only  a 
quarter  of  a  pound  of  Muftard-feed,  and  half 
a  pound  of  Horfe-radifh  root. 


An  Excellent  Purging-Ale  for  a 

Dropiy. 

C:  ENA  four  ounces,  Saflafras,  and  Tar^ 
^  tar,  of  each  two  ounces ;  Jalop,  and 
Licorice,  of  each  one  ounce  ;  Rhubarb, 
Coriander,  and  Annis  feed,  of  each  one 
ounce ;  Polypodiam  eight  ounces,  Broom- 
afhes  one  quart,  and  one  ounce  of  Cloves; 
put  all  in  a  Bag,  with  fooie  little  Weight  to 
link  it :  Take  Scabious,  and  Agrimony,  of 
each  three  handfuls ;  of  the  Roots  of  Danes- 
wort  one  handful,  Raifonsof  the  Sun  ftoned 
one  pound,  with  a  little  Ginger :  Put  thefe 
Ingredients  into  fweet  Ale-wort  when  you 
put  in  your  Hops,  and  let  all  boil  together 
half  an  Hour ;  then  pour  it  fcalding-hot  on 
your  Bag  of  Drugs :  When  ?tis  cold  enough, 
let  it  to  Work  with  Yeaft  :  When  it  has  done 
Working,  ftop  it  up  for  Twelve  Days,  ora 
Fortnight :  Hang  the  Bag  of  Drugs  in  the 

'  ‘  '  Veffeh 
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Veffel.  Drink  a  large  Glafs  of  this  in 
the  Morning,  and  at  Four  in  the  After¬ 
noon,  unlefs  you  find  it  Works  too  much  at 
fir  ft ;  if  fo,  leffen  your  Dofe ;  but  take  it 
Daily,  kill  you  have  taken  all. 


'TA  AKE  Broom,  and  burn  it  by  itfelf,  in 
-*•  a  clean  Oven  ;  fift  the  Afhes  from  the 
Stalks  and  Coals  that  are  not  quite  com 
fumed,  and  put  two  full  pounds  of  rhefe 
Afhes'  into  a  two-quart  Bottle;  pour  on 
old  Hock,  kill  the  Bottle  is  up  to  the  neck ; 
take  care  kis  not  too  full ;  if  it  has  not  room 
to  ferment,  ’twill  be  apt  to  fplit  the  Bottle  : 
digeft  it  in  hot  Afhes  by  the  Fire,  or  in  the 
Sun,  and  fhake  it  often :  when  it  has  ftood 
three  or  four  Days,  pour  . off  a  quart  of  the 
clear  Lye  :  If  it  is  not  perfeftly  fine,  decant 
again  and  again,  kill  it  is  fo:  fill-up  your 
Bottle  again  with  Hock,  and  do  as  before, 
kill  all  the  ftrength  of  the  Afhes  be  out. 
Drink  this  firft,  and  at  four  or  five  in  the 
Afternoon  ;  continue  it  for  fome  time,  and 
’twill  carry  off  the  Dropfical  Humour: 
While  you  take  it,  let  the  Meat  you  Eat  be 
dry  roafted;  and  your  Drink,  ftrong  Ale  or 
Wine. 
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)  f  *  J  \  J  'j  .  ;  c  : 

For  the  Dropfy. 

MIX  four  ounces  of  Syrrup  of  Elder¬ 
berries,  with  two  ounces  of  Oil  of  Tur¬ 
pentine,  incorporate  them  well  together; 
and  take  one  large  fpoonful  of  this  mixture, 
firft  and  laft,  for  a  Fortnight. 

Note,  That  Sea-bisket,  and  New  Raifons 
of  the  Sun  (if  they  can  be  had  )  eaten  con- 
ftantly,  inftead  of  Suppers,  have  Cured  that 
Diftemper  without  Phyfick:  Efpecially  if  the 
Party  can  refrain  from  fmall  Liquors. 

f  -S  L  +  f  ■ 

For  the  Jaundice. 

^  U  T  of?  the  top  of  a  Sew7-Orange,  and 
take  out  as  well  as  you  can  the  mid¬ 
dle  Core  and  Seeds,  without  the  Juice ;  fill 
the  vacancy  with  Saffron,  and  lay  the  top 
on  again ;  thenNroaft  it  carefully  without 
burning,  and  throw  it  into  a  pint  of  White- 
wine  :  Drink  a  quarter  of  a  pint  Faffing, 
for  nine  Days ;  it  greatly  fweetens  and  clears 
the  Blood. 


To 


* 


* 
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To  Sweeten  the  Blood,  in  Scurvy, 
Jaundice,  or  any  Pains  in  the 
Limbs. 

HP  A  KE  Scurvy.grafs,  Maiden-hair,  Wild 
Germander,  Wood-forrel,  Fumitory, 
of  each  half  a  handful;  Wild  Mercury  one 
handful,  Damask-Rofes  two  handfuls ;  put 
thefe  into  two  quarts  of  clarify’d  Whey ; 
let  all  {land  ’till  ’tis  fcalding  hot,  then  {train 
it  off ;  and  Drink  half  a  pint  at  a  Draught, 
four  or  five  times  in  a  Day,  for  a  Month  or 
five  Weeks  in  the  Spring.  This  is  highly 
recommended  in  the  Gout. 

A  good  Bitter  Wine. 

'  I '  A  K  E  two  quarts  of  ftrong  White-wine, 
Infufe  in  it  one  dram  of  Rhubarb,  a 
dram  and  ■  half  of  Gentian-root,  Roman 
Wormwood,  tops  of  Carduus,  Centory, 
Camomile-flowers,  of  each  three  drams, 
Yellow  peep  of  Oranges,  half  an  ounce ; 
Nutmegs,  Mace,  and  Cloves,  of  each  one 
dram :  Infufe  all  thefe  two  Days  and  Nights; 
flrain  and  Drink  a  glafs  Fatting,  and  an 
Hour  before  Dinner,  and  Supper :  Add 
Filings  of  Steel  ( if  ’tis  proper )  two  ounces. 


A 
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A  Pie af ant  and  Safe  Medicine.,  for 
the  Yellow  Jaundice. 

ROAST  a  large  Lemon  ’till  ’tis  foft, 
take  care  it  do  not  break ;  cut  it 
and  fqueeze  it  (  while  ’tis  very  hot )  upon 
a  dram  of  Termerick  flic’d  or  grated,  and 
half  a  dram  of  Saffron  ;  pour  upon  thefe  In¬ 
gredients  a  pint  of  good  White-wine:  Lee 
all  Infufe  one  Night :  and  in  the  Morning, 
Faffing,  take  a  quarter  of  a  pint  of  this  Li¬ 
quor;  fweeten  it  to  your  Tafte  with  Sugar- 
candy;  or  if  your  Stomach  can  bear  it,  the 
Sugar-candy  may  be  omitted  ;  repeat  this  for 
four  Mornings,  or  longer  if  you  have  Occa- 
fion.  ’Tis  for  the  moff  part  a  certain  Cure., 

For  the  Stone. 

WASH,  dry,  and  very  finely  Powder 
the  inner  Skin  of  Pigeons-Gizzards : 
Take  as  much  as  will  lie  on  a  Shilling  of  this 
Powder,  in  a  glafs  of  White-wine.  This  does 
very  often  give  eafe  in  wracking  Pain. 

Another  for  the  Stone. 

DRY  and  Powder  the  Haw-thorn-Ber- 
ries,  and  take  as  much  as  will  lie  on  a 
Shilling  in  a  glafs  of  White- wine :  This  has 
done  great  Cures,  by  conftant  taking ;  it 

•  may 
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may  be  taken  in  Ale,  if  you  cannot  have 
Wine  ;  the  Virtue  is  in  the  Berry,  and  has 
been  experienc’d  to  the  great  eafe  of  many- 
poor  People,  in  Ale  as  well  as  Wine;  but 
the  laft  is  beft  :  And  a  PofTet-Drink  turn’d 
with  White-wine,  is  a  proper  Vehicle  for  it. 
Take  it.  Fading,  or  when  in  Pain. 

An  excellent  Drink  in  the  Gout  or 


Rhumatiim. 


Hr  A  K  E  fix  ounces  of  Saffafras ;  Sarfa- 
parilla,  and  China,  of  each  four  ounces ; 
Liquorifh  andAnifeeds,  of  each  two  ounces  ; 
Sage  of  Virtue,  half  a  handful  ;  Candy’d 
Eringo-root,  two  ounces ;  Raifons  and  Figs, 
of  each  half  a  pound  :  Put  all  thefe  into  four 
quarts  of  Water :  let  it  infufe  over  a  flow 
Fire,  ’till  one  third  is  wafted.  Strain  and 
Drink  it  conftantly,  to  fweeten  the  Blood. 

A  good.  Month-Water,  to  he  us  d 


Daily  in  the  Scurvy. ' 


AKE  half  a  handful  of  Red-rofe- 


Leaves,  three  ounces  of  Black-thorn- 
Bark  flic’d,  a  Lit  of  Allum  ;  boil  thefe  in  a 
pint  of  Claret,  and  as  much  Water,  ’till  a 
third  is  wafted  ;  then  put  in  the  peel  of  one 
Sevil  Orange,  a  handful  of  Scurvy-grafs,  and 
as  much  Powder’d  Myrrh  as  will  lie  on  a 
Shilling  ;  ftir  all  together,  and  let  it  boil  up ; 


then 
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then  ftrain  it,  and  hold  a  Mouthful  as  long 
as  you  can,  once  or  twice  a  Day  :  It  fallens  • 
ioofe  Teeth,  and  makes  the  Gums  grow  up 
to  the  Teeth. 

A  Gargle  for  a  Sore  Throat. 

TAKE  Plaintain,  and  Red-rofe- Water, 
of  each  half  a  pint;  the  Whites  of 
Eggs  beat  into  Water,  four  fpoonfuls;  Juice 
of  Houfe-leek,  frefh  beat,  four  fpoonfuls ;  as 
much  of  the  Water  in  which  Jews-Ears  have 
been  boil’d ;  twenty  drops  of  Spirit  of  Vitriol, 
and  an  ounce  of  Honey  of  Rofes. 

For  a  Canker  in  the  Mouth  or  Gums. 

•  1  }  4  4  • 

MIX  forty  drops  of  Spirit  of  Vitriol,  in 
an  ounce  of  Honey  of  Rofes  :  Keep 
the  Sore  Place  always  moift  with  this  mix¬ 
ture;  and  ’tisa  certain  Cure. 

•fi  •"*** 

A  Gargle  in  the  Palfey. 

PUT  a  large  fpoonful  of  Muftard-feed, 
bruis.’d,  into  a  pint  of  White-wine ;  drop 
in  Spirit  of  Vitriol,  to  make  it  fharp;  ana 
walh  your  Mouth  often  in  a  Day,  hold 
it  as  long  at  the  root  of  your  Tongue,  as  you 
can  endure  it  at  a  time. 


Another 


1 
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Another  Gargle  in  the  Palfey. 

f  ■  .  J  •  yjt  * 

DOUR  1  quart  of  boiling  Water  upon  a 
*•  very  large  handful  of  Lavender- flowers ; 
let  it  Infufe  in  the  Afhes,  ’till  ’tis  very  ftrong ; 
flrain  it,  and  add  a  fpoonful  of  Vinegar,  a 
fpoonful  of  Hungary-Water,  and  a  fpoonful 
of  Honey.  Wafh  your  Mouth  often  with 
this ;  it  is  a  very  good  Gargle. 

A  conftant  Daily  Walh  for  your  Teeth* 

_  ♦ 

rTT  O  one  quart  of  Claret,  put  an  ounce  of 

Bole-armoniac,  half  an  ounce  of  Myrrh, 
one  dram  of  Allum ;  Salt  of  Vitriol,  ten 
grains;  an  ounce  of  Hungary-Water,  and 
two  ounces  of  Honey  of  Rofes ;  when  thefe 
have  flood  in  a  warm  Sun,  or  near  the  Fire 
for  three  Days,  fet  it  by  to  fettle  ;  and  pour  a 
fpoonful  of  it  into  a  Tea-cup  of  Water,  with 
which  wafh  your  Teeth:  It  prefer  vps  .them 
Sound,  and  makes  them  White, 

*  '  >  !  s  ’  *  *•  '  ,  4  /•*  f  * 

J  0  •  -~J  \  A  %•  0  >  f  .  jh  Vi  V/  I  w  4  '  ‘  •*  ♦  * 

To  clean  very  foul  Spottd  l  Tdeth. 

i  W  ,  m  •  •  I  I  #  I 

MAKE  a  Skewer  very  fhairp  at  one 
end,  over  which  wind  a  lut.of  fine 
Rag,  ttie  it  on  very  ‘hard-  '  and  chtr  it  very 
fharp,  that  it  may  be  like  a  fine  Pencil  for 
Painting;  dip  rhis  in  Spirit  ■'alt,  take  it 
out  immediately,  and  dip  it  thetv  i«w  a  Gup 


I 
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of  fair  Water,  in  which  hold  it  for  a  Mo¬ 
ment  ;  with  this  Rag,  fo  carefully  wet,  Rub 
your  Teeth,  and  take  care  you  do  not  touch 
your  Lips  or  Gums ;  have  a  cup  of  cold  Wa¬ 
ter  ready  to  wafh  your  Mouth,  that  the  . 
Rag  has  not  been  dip’d  in  :  With  this  you 
may  make  any  furr’d  Teeth  as  White  as 
Snow;  but  you  mud  not  ufe  it  often  or 
carelefly.  When  they  are  once  thus  clean’d, 
the  Claret-Waih  will  preferve  them  fo.  | 

A  Mucilage  ift  a  Sore  Throat. 


TAKE  four  drams  of  Quince-feed,  de- 
ccxEf  it  in  a  quarter  of  a  pint  of  Rofe  or 
Plantain-Water,  ’till  ’tis  a  ftrong  Jelly  ;  add 
a  fpoonful  of  the  White  of  an  Egg  beat  to 
Water ;  and  fweeten  it  with  Syrrup  of  Mul¬ 
berries,  or  Rasberries. 


To  Cure  a  Cough  and  Shortnefs  of 
.  •.  -  Breath. 

f  ?  J  t 

© 

A  K  E  Elecampane-roots,  and  boil  them 
very  tender  and  pulp  them  fine  through  ; 
a  Sieve,  take  their  weight  in  the  pulp  of  ! 
codPd  Pippins ;  if  you  have  a  pound  weight  of  j: 
both  together,  boil  it  in  a  pint  and  half  of  I 
clarify’d  Honey;  for  half  an  Hour ;  then  I 
take  one  ounce  of  Powder  of  Licorice,  and 
as  much  Powder  of  Anifeeds  *  mix  all  well 
together,  and  take  a  dram  Morning  and 

Nigh! 


0?  i 


it® 


in  Phyfick  and  Surgery.  145 

Night,  and  in  the  Afternoon :  ’Tis  an  ex¬ 
cellent  Medicine  in  an  Afthma. 


Another  for  a  Cough. 


OAST  a  large  Lemon  very  carefully 
without  burning ;  when  ’tis  thorough 
hot,  cut  and  fqueeze  it  into  a  cup,  upon 
three  ounces  of  Sugar-candy  finely  powder’d ; 
take  a  fpoonful  whenever  your  Cough  trou¬ 
bles  you  :  ’Tis  as  good  as  ’tis  pleafant. 


For  the  fame. 


'  I A  A  K  E  two  ounces  of  Syrrup  of  Poppies, 
as  much  Conferve  of  Red  Rofes ;  mix 
and  take  one  fpoonful  for  Three  Nights, 
when  going  to  Reft. 


For  the  fame }  with  a  Hoarfnefs. 

SYRRUP  of  Jujubes  and  Althea,  of  each 
two  ounces,  Lohoch  Sanans  one  ounce ; 


Saffron  and  Water-flag  powder’d,  of  each  a 
'"^1  fcruple  ;  Lick  it  off  a  Licorice-ftick  when 
|  you  Cough. 


JH 
tin* 1 
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For  a  Hoarfnefs. 


TAKE  every.  Night,  going  to  Reft,  half 
a  pint  of  Mum,  as  warm  as  you  can 
drink  it  at  a  Draught,  for  three  Nights  toge¬ 
ther. 


m 

' 


For  a  Hooping-Cough 3  ver^sSood. 


T 


AKE  a  quart  of  Spring- wat^r,  put  to 
it  a  large  handful  of  Chin-cups  that 
grow  upon  Mofs,  a  large  handful  of  unfet 
HyiTop;  boil  it  to  a  pint;  ftrain  it  off,  and 
fweeten  it  with  Sugar-candy.  Let  the  Child; 
as  oft  as  it  Coughs,  take  two  fpoonfuls  at  a 
time,  if  it  can. 


•  *  4  1  i 

For  a  Cough. 


MAKE  a  ftrongTea  of  Ale-hoof,  fweeten 
it  with  Sugar-candy,  and  drink  it  Firft 


and  Laft. 


For  a  Confumptive  Cough. 


HP  AKE  half  a  pound  of  double-refin’d 
Sugar  finely  beat  and  fifted,  wet  this 
with  Orange-flower- Water,  and  boil  it  up  to 
a  Candy-height ;  then  ftir  in  an  ounce  of 
Caffia-Earth  finely  powder’d.  If  you  love 


Perfume,  a  grain  of  Ambergreefe  does  well ; 


drop 


t 
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drop  it  in  little  Cakes  on  a  Mazareen  that 
has  been  Butter’d,  and  wiped. 

This  has  Cured  thofe  that  have  fpit 
Blood. 

A  very  Good  Pedtoral  Drink  for 


'T’AKE  Quitch-grafs-Roots  two  ounces, 
Eringo-Roots  one  ounce,  Loris  two 
drams,  Harts-horn  one  ounce,  Raifons  ftoned 
two  ounces,  fix  Figs,  one  fpoonful  of  Pearl- 
Barley,  Colts-foot  and  Sage  of  Jerufalem,  of 
each  one  handful ;  boil  thefe  in  three  pints 
of  Water  ’till  a  third-part  is  wafted;  ftrain  it, 
and  diffolve  therein  two  drams  of  Sal-pru¬ 
nella,  and  one  ounce  of  Syrrup  of  Violets. 
Drink  a  quarter  of  a  pint  often,  when  you 
Cough,  or  are  Dry. 

Pills  for  Shortnefs  of  Breath. 

TAKE  a  quarter  of  an  ounce  of  Powder 
of  Elecampane-root,  half  an  ounce  of 
Powder  of  Licorice,  as  much  Flower  of  Brim- 
ftone,  and  Powder  of  Annis-feed,  and  two 
ounces  of  Sugar-candy  powder’d  ;  make  all 
into  Pills  with  a  fufficient  quantity  of  Tar: 
Take  four  large  Pills  when  going  to  Reft. 
This  is  an  Incomparable  Medicine  for  an 


L  2 
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Another  for  the  fame . 


TLJALF  a  pint  of  the  Juice  of  Stinging 
"*L  Nettles ;  boil,  and  fcum  it,  and  mix  it 
up  with  as  much  Clarify’d  Honey :  Take  a 
Spoonful  Firft  and  Laft.  It  has  done  migh¬ 
ty  Cures.' 


For  an  Afthma. 

•  * 

TAKE  Hyffopwater,  and  Poppy-water, 
of  each  five  ounces :  Oxymel  of  Squils 
three  ounces,  Syrrup  of  Maiden  hair  one 
ounce :  Take  one  Spoonful  when  you  find 
any  Difficulty  of  Breathing. 

A  good  Drink  in  a  Confumption. 

'Tp  A  K  E  of  St.  John’s-wort,  the  Great 
•*-  Daify-flowers  (call’d  Ox-eyes,)  and 
Scabious,  of  each  two  handfuls;  boil  thefe 
in  a  gallon  of  Spring-water  ’till  half  be 
wafted ;  then  ftrain  it,  and  fweeten  it  with 
Clarify’d  Honey  to  yourTafte :  Take  a  Quar¬ 
ter  of  a  Pint  of  this  in  half  a  pint  of  New 
Milk ;  make  your  Liquor  juft  fo  warm ;  and 
take  it  in  a  Morning,  and  at  Four  in  the 
Afternoon. 

This  Drink  is  highly  recommended,  and 
that  too  upon  long  Experience. 
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A  Powder  for  a  Confumption. 

TP  A  K  E  twelve  dozen  of  the  fmalleft 
Grigs  you  can  get,  wipe  them  very 
clean ;  bake  them  in  a  well-glaz’d  Pan  all 
Night;  fet  it  into  the  Oven  again  ’till  they 
are  dry  enough  to  Powder ;  then  make  them 
into  a  very  fine  Powder,  and  take  as  much  as 
will  lie  on  a  Half-Crown,  three  times  a  Day, 
drinking  with  it  a  glafs  of  Old  Malaga,  or 
Canary. 

’Tis  Reiterative,  and  well  Approv’d  by 
many  who  have  try’d  it  with  Succefs. 

For  Sweating  in  the  Night,  in  a 

Confumption. 

r\  R  I N  K  a  glafs  of  Tent,  or  Old  Malaga, 
with  a  Toaft,  every  Morning  early, 
and  fleep  an  Hour  after  it. 

This  is  good  for  Confumptive  Perfons,  or 
fuch  as  are  Weak,  in  recovering  a  longSick- 
nefs. 


For  a  Shortnefs  of  Breath. 

'X'  A  K  E  Flower  of  Brimftone,  and  Ele- 
campane-Root  finely  powder’d,  of  each 
an  equal  quantity ;  mix  this  into  an  Elettuary 
1  with  Clarify’d  Honey,  and  take  it  whenever 
1  you  Cough,  or  find  it  difficult  to  Breathe. 

M  For 
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For  an  Afthma  5  Incomparable. 

I 


HP  AKE  Juice  of  Hyffop,  Juice  of  Ele- 
-®-  campane-Root,  of  each  one  pound  ;  boil 
thefe  to  a  Syrrup,  with  double  their  weight 
in  Honey  or  Sugar-candy  :  Take  one  fpoon- 
ful  of  this  Syrrup,  in  twofpopnfuls  of  Hy  Hop- 
Water,  and  onefpoonful  of  compound  Briany- 
Water;  take  this  three  times  a  Day. 

i  J 

—  *  *  •  '  +1  ..  A.  ,  ^ 

For  a  Cough  and  Shortnefs  of  Breath. 

'TAKE  Elecampane-Roots,  one  ounce; 

Saffron,  a  quarter  of  an  ounce ;  Ground- 
Ivy  and  HyiTop,  of  each  one  handful ;  boil 
this  in  two  quarts  of  Water,  ’till  ’tis  above 
half  confumed;  ftrain  it  out,  and  fweeten  it 
with  Sugar-candy,  and  take  three  fpoonfuls 
often* 


Another  for  the  fame. 


SYRRUP  of  Garlick  two  fpoonfuls,  or 
the  Cloves  of  Garlick  preferv’d  ;  either 
of  them  very  good :  But  if  the  Breath  be 
very  bad,  ’tis  beft  to  lofe  nine  or  ten  ounces 
of  Blood,  if  the  Patient  can  bear  it,  before 
you  begin  to  take  fo  hot  a  Medicine. 


Another 
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Another  for  the  fame. 

HP  A  K  E  one  fpoonful  of  Linfeed-Oil  new 
-*■  drawn,  Firft  and  Laft  :  This  is  good 
in  a  Plurifie,  or  any  other  Cough;  and 
may  be  ufed  fafely  at  any  Age. 

• 

For  a  Chin-Cough. 

T"\RY  the  Leaves  of  Box-Tree  very  well, 
and  Powder  them  fmall ;  and  give  the 
Child  of  this  fine  Powder,  in  all  its  Meat 
and  Drink,  that  it  can  be  difguifed  in  :  ’Tis 
excellent  in  that  Diftemper. 

An  admirable  Eledluary  for  a 

Cough. 

T'  AKE  Syrrup  of  Hoar-hound,  Ground- 
Ivy,  and  White  Poppy,  of  each  one 
ounce ;  Crabs-eyes,  one  dram  ;  and  Sperma¬ 
ceti,  halfadram;  mix  and  beat  thefe  very  fine, 
and  take  a  little  fpoonful  when  your  Cough 
is  troublefome,  and  at  going  to  Reft. 

For  the  Plurifie. 

HP  AKE  Broom-tops,  Dandelion,  Red  Pop- 
pies,  and  Hylfop,  of  each  two  handfuls 
fhred  ;  Flax- feed  bruis’d,  two  ounces;  four 
ounces  of  frefh  Orange-peel,  and  nine  large 

L  4  Balls 
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Balls  of  frefh  Stone-horfe-dung;  to  thefe  In¬ 
gredients,  put  a  gallon  of  Milk,  and  diftil  it 
in  a  cold  Still :  ’Tis  an  incomparable  Water, 
and  may  be  Drank  freely  of.  If  you  think  it 
too  cold,  add  a  fpoonful  of  Sack  or  White- 
wine,  in  every  glafs. 

t  m,  - 

Another .  .  • 

MAKE  a  Poffet-Drink  pretty  clear, 
with  fmall  Ale  and  White-wine ;  and 
to  a  quart  of  that,  put  three  balls  of  Horfe- 
dung,  and  one  ounce  of  Angelica-feeds;  let  it 
Infufe  three  Hours  ;  Strain  and  Drink  often, 
half  a  pint  at  a  time :  This  has  the  fame 
Virtue,  and  is  fooner  prepared;  but ’tis  fo  ‘ 
very  naufeous,  that  many  Stomachs  cannot 
bear  ir. 

An  excellent  Water  for  the  Stone- 

Cholick. 

OUT  four  pounds  of  Haw-berries,  bruis’d, 
into  four  quarts  of  ftrong  White-wine ; 
let  it  fteep  twenty-four  Hours ;  then  draw 
off,  in  a  cold  Still,  two  quarts  of  very  ftrong ; 
and  what  runs  after,  keep  by  itfelf :  A  quar¬ 
ter  of  a  pint  of  the  Strongeft,  has  given  Eafe 
in  very  bad  Fits  at  once  taking;  but  if  it 
comes  up,  you  tnuft  repeat  it  ’till  it  does 
ftay.  k 

t  v  y  "*■  ■ , 

For 


m  Phy  Pick  and  Surgery.  153 
For  the  Cholick. 

CLICE  one  ounce  of  the  very  beft  Rhu- 
^  barb  you  can  get,  into  a  quart  of  Sack ; 
let  it  Infufe  twelve  Hours  at  leaf!:,  then  Drink 
four  large  fpoonfuls,  and  fill  your  Bottle  up 
again':  Drink  this  Quantity  once  a  Day  for 
fix  Weeks  or  two  Months  at  leaf! ;  when 
your  Rhubarb  has  loft  its  virtue,  you  mull 
put  frefh.  This  has  cured  fome  People,  who 
could  not  find  Eafe  in  Opiats,  nor  the  Bath ; 
it  muft  be  conftantly  continued,  ’till  the 
Bowels  and  Blood  are  Strengthned  :  It  has 
done  fuch  Miraculous  Cures,  where  even 
Laudanum  could  not ;  that  ’tis  impoflible  to 
praife  it  fo  much  as  it  deferves. 

I  do  therefore  advife  every  Perfoil  fo 
Afflicted,  for  their  own  fakes,  to  make  the 
harmlefs  Experiment. 

For  the  Cholick. 

*  ■"  i 

TAKE  a  quart  of  Double-  ftill’d  Anifeed- 
Water  ;  Infufe  in  it  one  ounce  of  Hira- 
pica ;  flop  it  very  clofe,  and  keep  it  near  a 
Fire,  where  it  muft  ftand  fome  Days  ;  fhake 
the  Glafs  twice  every  Day:  Take  three  or 
four  fpoonfuls  of  this  in  a  Fit,  when  ’tis  New ; 
lefs  will  ferve,  after  it  has  flood  a  Year  or 
two. 


For 
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For  a  Convullive  Cholick. 

TAKE  Yellow  Tranfparent  Amber, 
grofly  Powder’d ;  Ginger  minced ;  mix 
and  fill  a  Pipe,  Smoke  three  or  four  while  in 
Pain,  and  always  going  to  Reft. 

4  >  «  •  • 

'  >  si 

Another  for  the  Cholick. 

BOIL  four  fpoonfuls  of  right  good  lrt(b- 
Ufquebaugh,  in  half  a  pint  of  Ale,  flice 
in  a  little  Ginger,  and  fweeten  with  Syrrup 
of  Rhubarb :  This  is  a  pretty  certain  Cure, 
and  feldom  fails  to  give  prefent  Eafe. 


For  the  Cholick. 


AKE  the  thin  Peel  that  comes  off  the 


Kernels  of  a  Ripe  Wall-nut  dry’d  and 
beat  to  Powder;  the  thin  Yellow  Peel  of 
Orange  Powder’d,  of  each  a  like  Quantity ; 
mix  it  in  a  cup  of  hot  Ale  and  Drink  it  up, 
A  fmall  lpoonful  of  the  Powders,  mix’d,  is 
a  Dofe. 


For  a  Stitch  in  the  Side. 

rT'  AKE  Powder  of  Angelica-feed,  and  a 
large  Acorn  dry’d  and  powder’d,  of 
each  a  like  quantity ;  Drink  after  it  a  glafs 
of  Black  Cherry-Water.. 


A 
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A  PoiTet-Drink  for  a  Cough. 

TAKE  one  handful  of  Hyffop,  four  fprigs 
of  Mint,  as  much  Savoury  and  Angelica, 
one  handful  of  fton’d  Raifons,  and  twelve 
Figs ;  Infufe  all  thefe  in  three  pints  of  clear 
PolTet-Drink ;  add,  when  ftrain’d,  one  ounce 
of  Syrrup  of  Maiden-hair,  as  much  Syrrup 
of  Violets:  Drink  often. 

■  f 

To  Cure  Deafnefs. 

TAKE  clean  fine  Black  Wool,  and  dip  it 
in  Civet,  put  it  into  the  Ear ;  as  it  drys, 
which  in  a  Day  or  two  it  will,  dip  it  again ; 
and  keep  it  moiften’d  in  the  Ear  for  three 
Weeks  or  a  Month. 

;  * j  "  *  *+  4  *  *  V  ' .  '  '  -  *  t  ’  *  1 1 

Another. 

*  r  *  ■  f  rA  '  f  >  1  -1  ,  9 1  f  1  \  *  f 

*  •  «  «  \  •  i.  il  J  #  J  V#  .  '  >  I  9  * 

•  v 

TP  A  K  E  an  equal  quantity  of  good  Hun- 
gary- Water,  and  Oil  of  Bitter  Al¬ 
monds,  beat  them  together ;  and  drop  three 
drops  in  the  Ears  going  to  Bed;  flop  them 
with  Black  Wool,  and  repeat  this  nine 
Nights  at  lead.  "  '  -  '  ~  r 


Another 
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Another  for  a  Pain  in  the  Ear. 

THE  Juice  of  Mountain  Sage,  Oil  of 
Fennel,  Oil  of  Bitter  Almonds,  Oil  of 
Olives ;  take  an  equal  quantity  of  each,  and 
mix  them  well  together :  Drop  into  the 
Pained  Ear  three  drops,  for  three  Nights. 
’Twill  eale  and  draw  out  any  Impofthume, 
if  that  be  the  Caufe. 


For  a  Pain  in  the  Ear. 


1 


T‘  A  K  E  half  a  pint  of  Claret,  a  quarter 
of  a  pint  of  Wine-Vinegar;  put  in 
Sage,  Rue,  and  Rofemary  ;  let  it  boil  up ; 
put  it  into  a  New  Mug,  and  hold  your  Ear 
clofe,  fo  that  the  Steam  may  be  lure  to  go 
in:  As  it  cools,  heat  it  again  and  again  ;  and 
when  the  Strength  is  pretty  well  wafted, 
wrap  your  Head  very  warm  and  go  into 
Bed. 

-]i.  '  :  id  'io  ’  h  :  -  i  V-  .  .  —■ 

For  a  Violent  Cholick-Pain  in  the 
••  Side. 

i-’.iii  <  ■■}  fsstm  i  . , .0  JooV.  :  ,  , 

.4  V 


MIX  an  equal  quantity  of  Spirit  of 
Lavender,  Spirit  of  Sal- Armoniac,  and 
Hungary -W ater ;  rub  it  in  with  a  very  Hot 
Hand,  and  lay  a  Flannel  on  as  Hot  as  you 
can  bear  it.  Repeat  this  often. 


av\ 
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For  a  Blow  or  Hurt  in  the  Eye. 

BEAT  the  Leaves  of  Eye  bright  with  a 
Rotten  Apple;  lay  it  on  the  Eye  as  a 
Poultis :  Repeat  it  as  it  grows  dry.  I  think 

the  Juice  of  the  Eye-bright  is  beft. 

y 

A  certain  Remedy  to  take  Fire  out  of 

a  Burn. 

BEAT  an  Apple  with  Sallad-Oil,  ’till  ’tis 
a  Poultis  pretty  foft;  bind  it  on  the 
Part ;  and  as  it  dries,  lay  on  frefh.  You 
mult  be  fure  to  Pare,  Core,  and  Beat  your 
Apple  well,  for  fear  of  breaking  the  Skin  of 
the  Burn :  But  if  the  Skin  be  off,  there  is 
not  any  thing  in  Nature  fo  fure  to  take  out 
the  Eire. 

An  Fa  cedent  Ointment  for  a  Pain  in 

the  Side. 

BEAT  two  ounces  of  Cummin-feed  very 
fine  ;  fift  it,  and  put  to  it  two  fpoonfuls 
of  Capon-greafe,  and  two  fpoonfuls  of  Lin- 
feed-Oil ;  make  it  hot  over  the  Fire,  and 
anoint  the  Side  with  it :  Dip  a  Flannel  in  the 
Ointment,  and  lay  it  on  as  hot  as  you  can 
endure  it. 


For 
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For  a  Pleurify  and  Fever. 


F  T  E  R  Bleeding  once  or  twice,  as  there 


is  Occafion,  let  the  Patient  take  an  ounce 
of  Linfeed-Oil  new  drawn  ;  fweeten  it  with 
Syrrup  of  Lemons ;  fhake  them  together  ’till 
they  mix,  and  let  this  quantity  be  taken 
every  four  Hours:  At  going  to  Reft,  let 
them  take  thirty  grains  of  Gafcoign- Powder, 
with  a  Compofing  Draught.  They  muft 
forbear  Malt-drink ;  and  take  care  they  do 
not  catch  Cold. 

This  has  done  great  Cures,  when  taken  in 
time,  and  will  prevent  the  Diftemper  falling 
upon  the  Lungs. 


For  a  Loofenefs. 


TAKE  half  an  ounce  of  Hipecacoanna, 
decoft  it  in  an  equal  quantity  of  Claret 
and  Water ;  let  it  boil  from  a  quart  to  lefs 
than  a  pint ;  ftrain  it,  and  add  one  fpoonful 
of  Oil ;  give  it  in  a  Clyfter  to  the  Party  af¬ 
flicted.  If  the  Patient  is  Weak,  or  a  Child, 
you  muft  Inlufe  lefs  of  the  Root ;  a  Dram, 
being  a  full  quantity  for  a  ftrong  Man. 

It  has  Cured  the  moft  violent  Illnefs  of 
that  fort,  and  was  recommended  on  the  Ex¬ 
perience  of  a  worthy  and  Ingenuous  Phy- 
fician. 


The 


& 
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The  heji  Way  of  Burning  Claret,  for 

a  Loofenefs. 


TPAKE  a  large  Quart-Bottle  that  will  hold 
more  than  a  quart  of  Wine;  put  to  that 
quantity  hall  an  ounce  of  Cinamon,  four 
large  blades  of  Mace,  and  a  large  Nutmeg 
fliced ;  put  a  Cork  into  the  Bottle,  to  keep 
in  the  Steam,  but  don’t  flop  it  clofe  or  hard, 
for  fear  of  breaking :  Set  this  Bottle  of  Wine 
and  Spice  into  a  Skellet  of  Cold  Water,  and 
let  it  fimmer  ’till  the  Wine  is  a  little  wafted; 
fweeten  it  with  Loaf-Sugar,  and  drink  often, 
ii  the  Patient  have  a  Cold  Decay’d  Stomach, 
and  no  Fever. 


For  a  Loofenefs. 

'TAKE  an  ounce  of  Cinamon,  and  as 
much  Ginger;  flice  both  fmall,  and 
ftrew  it  on  a  Chafing-difh  of  Coals,  over 
which  let  the  Patient  fit  as  long  as  the  Fume 
lafts. 


For  a  Loofenefs. 

'TAKE  three  large  Nutmegs,  and  the 
weight  of  them  in  Cinamon ;  grate  and 
beat  the  Spice  extremely  fine;  make  it  into 
a  moift  Pafte  with  New-lay’d  Eggs;  dry 
them  in  little  Cakes,  in  a  Shovel,  over  a  gen¬ 
tle 


t6o  A  Coll eB  ion  of  Receipts 

tie  Fire  :  Eat  the  bignefs  of  a  Half-Crown, 
Firft  and  Laft,  and  at  Four  in  the  After¬ 
noon. 


Another  for  a  Loofenefs. 

TAKE  a  quart  of  New  Milk,  and  fet 
it  on  the  Fire  ’till  it  boil ;  then  fcum  it, 
and  let  it  boil,  and  fcum  it  again,  as  long  as 
any  Scum  rifes :  When  ’tis  almoft  cold,  to 
the  clear  Milk  put  Two-penny-worth  of 
Aqua-Vitae,  and  let  it  ftand:  ’Twill  Jelly, 
and  keep  (in  a  cool  VefTel  and  Place)  two 
or  three  Days.  It  has  done  great  Cures. 

Cinamon-Water  for  a  Loofenefs  and 

Fever. 

BO  I L  a  pound  of  Pearl-Barley,  and  fix 
ounces  of  Plantain-Seed,  in  fix  quarts 
of  Water ;  when  both  are  tender,  pour  it  ' 
upon  eight  ounces  of  Cinamon :  Let  it  In- 
fufe  all  Night,  and  next  Day  draw  it  off  in 
a  Cold  Still:  Let  the  Patients  drink  of  this 
as  often  as  they  pleafe :  If  they  like  it  fweet, 

put  in  double-refin’d  Sugar. 

*  • 

For  a  Loofenefs  and  Gripes. 

y’ 

MIX  up  twenty  grains  of  Rhubard, 
three  drops  of  Oil  of  Cinamon,  and 
three  drops  of  Oil  of  Juniper,  in  near  a  dram 

Of 
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of  good  Venice- Treacle ;  make  it  into  a  Bolus, 
and  take  it  all  over  Night.  Next  Morning, 
in  the  Working,  drink  Warm  Poffet-drink 
in  which  Mallows  have  been  Infus’d. 

This  has  done  great  Cures,  when  the 
Diftemper  has  been  very  Dangerous. 

Another  for  a  Loofenefs  and  Gripes. 

TNFUSE  a  pound  of  Poppies  in  half  a 
pint  of  Spirit  of  Wine :  Take  a  large 
fpoonful  of  this  Liquor,  with  fix  drops  of 
Oil  of  Juniper,  in  a  glafs  of  Black-Cherry- 
Water,  fweeten’d  with  double-refin’d  Sugar. 
’Twill  give  Eafe  in  Extreme  Pain  and  Tor¬ 
ture. 

Note,  You  mull  mix  your  Oil  with  the 
powder’d  Sugar  before  you  put  it  into  the 
Liquor,  or  ’twill  fwim  on  the  top,  and  not 
mix. 


For  the  fame. 

PUT  a  large  fpoonful  of  good  Plantain- 
feed  into  half  a  pint  of  Spring-water ; 
boil  it  half  away,  and  drain  it  out;  fweeten 
it  with  double-refin’d  Sugar,  and  drink  it 
AH. 

It  often  Cures  at  once ;  but  muft  be  re¬ 
peated,  if  there  be  Occafion. 
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To  Help  a  Hot  and  Coftive  Habit  of 

Body. 

PRESERVE  Green  Wall-nuts  before 
the  Shell  is  hard,  after  they  have  lain  a 
Day  and  a  Night  in  Water,  firft  prick’d  full 
of  Holes  ;  boil  and  fhift  the  Water  often, 
’till  they  are  tender ;  flick  in  each  a  bit  of  I 
Candy’d  Orange-peel,  and  take  their  weight 
in  a  fweet  Lisbon- Sugar ;  boil  them  up,  and 
take  two,  three,  or  four  of  thefe  when  go¬ 
ing  to  Reft. 

They  are  a  Gentle,  Wholfome,  and  Cer¬ 
tain  Purge. 

Another. 

ISTIL  a  quantity  of  Wood-forrel- 
Water  in  the  Spring,  and  fweeten  it 
with  Syrrup  of  Violets :  An  ounce  of  Syrrup 
to  a  quarter  of  a  pint  of  Water  is  a  Dofe  for 
any  Body,  and  may  be  fafely  taken,  even  in 
a  Fever,  or  Lying-in :  A  lefs  quantity  for  a 
Child. 

•  *  •  T  1  • 

Another. 

D  OASTED  Apples,  with  Carraway- 
Comfits,  eaten  conftantly  every  Nignt, 
has  been  the  Method  of  a  Gentleman  of 
Fourfcore,  who  has  hardly  ever  taken  other 

Phyfick., 


) 
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Phyfick,  or  omitted  this  for  Fifty  Years,  and 
never  felt  the  Gout,  or  Stone,  or  any  other 
Diftemper  incident  to  Old  Age. 

Another. 

BOIL  a  few  Mallows  in  one  Porringer 
of  Water-gruel ;  ftrain  it  out,  and  in- 
ftead  of  Salt,  put  in  a  pugil  of  Cream  of  Tar¬ 
tar:  Let  this  be  your  Morning’s  Draught. 

Another. 

% 

N  E  fpoonful  of  Syrrup  of  Peach-Blof- 
foms,  taken  in  a  glafs  of  the  Water 
diftill’d  from  the  Leaves,  or  in  which  the 
Leaves  and  Worm-feed  have  been  decocted, 
is  a  moft  Safe  and  Certain  Medicine  for  the 
Worms  in  Children. 


The  End  of  the  First  Part. 
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Of  the  Fir  ft  Par  t, 
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Another  for  an  Afthma^  150 


B. 


To  Broil  Pigeons  Whole ,  9 

To  Boil  a  Turkey ,  or  any  Fowl,  with  Oyfler - 


Sauce, 

To  wake  Black- Caps,  /fa  fa(?  way. 

To  make  very  good  Barley-Gruel, 

The  A Tuns  Bifket, 

An  excellent  Balfam, 

The  French  King’s  Balfam, 

For  the  Biting  of  a  Mad-Dog , 

A  certain  Remedy  to  take  Fire  out  of  a  Burn, 


29 

5o 

54 

7i 

97 

119 

120 
157 


G 


To  Coller  Beef, 

To  make  French  Cutlets, 

To  Coller  a  Breaft  of  Mutton  to  eat  Hot 5 
To  Coller  a  Pig, 

To  make  FW-Cullets, 

To  Coller  a  Breaft  of  Veal  to  eat  Hot , 


ibid. 

8 

11 

12 

20 

Cuftards, 


1 


i 

fo 
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Cliffords,  very  good,  ;>  Page  41 

Orange  Cheefe-Cakes,  ^  ibid. 

Another  Cheefe-Cake,  without  Curd ,  42 

A  good  Cheefe-Cake,  with  Curd ,  ibid. 

A  Cuftard  Sack-Pojfet ,  44 

Almond-  Cream,  %  I 

Orange-  Cream,  ibidv 

A  very  rich  Almond-Ctvam,  to  Jcly,  ibid. 

Poftatia-Creain,  5  3 

•  To  make  Frftd  Cream,  ibid. 

To  make  the  Thick  Square  Cream- Cheefe,  as  at 
Newport,  54 

Orange-Chips,  $  9 

Apricock-Chips ,  60 

Cakes  of  Orange -Flowers,  6  2 

Conferve  0/  ibid. 

To  Candy  any  Sort  of  Flowers  63 

A  good  Sort  of  Portugal  Cakes,  64 

A  Carra  way-Cake  without  Ye  aft,  6% 

To  make  Stone-  Cream,  66 

To  make  Cracknels,  ibid. 

A  very  good  Seed  Cake,  67 

An  extraordinary  Plum-Cake ,  69 

Iceing  for  the  Cake,  ibid. 

Ratafia- Cakes,  v  71 

A  wry  rich_C herry-Cordial,  89^- 

F<?r  Convulflons,  or  Vertigo ,  109 

A  Cold  Caudle  ///  0  Fever,  123 

For  a  Cough  and  Shortness  of  Breath,  127 

A  good  way  to  make  a  Caudle,  ibid. 

A  wbolfome  Cordial,  1 3 1 

F?r  j  Canker  in  the  Mouth  or  Gums ,  142 

To  Cure  a  Cough,  and  Shortnefs  of  Breath ,  144 

Another  for  a  Cough,  ?4? 

For  the  fame ,  ibid. 

For  the  fame  with  a  Uoarfnefs ,  ibid. 
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For  a  Hooping- Cough, 

For  a  Cough, 

For  a  Confumptive-Cbugh, 

A  very  good  Pe  floral  Drink  for  the  fame , 
For  a  Cough,  and  Shortnefs  of  Breath , 
Another  for  the  fame , 

Another  for  the  fame , 

F?r  ^  Chin- Cough, 

Rtf*  /fe  Cholick, 

Ev*  //;<?  fame , 

Ftfr  Convulfive  Cholick, 

Another  for  the  Cholick, 

//;<? 

For  a  violent  Cholick- Fain  in  the  Side , 
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To  Drefs  a  Turbet ,  D//ft  0/  F//fr, 

To  make  Dutch-ZW/, 

dTo  Drefs  Z/^\r  and  Ears •, 

.d.  Drink  for  any  Inward  Bruife  or  Wound , 
A  Drink  j^r  r/;?  Ft;//, 

A  Drink  King's  Evil  and  Cancer , 

A  /03/Z  excellent  Drink  King's  Evil 

Eyes , 

The  Ricketty  Drink, 
d  cooling  Drink  in  a  Fever  or  Fleurify , 

/  Another  Drink  //?  a<Fever, 

Another  Drink, 

Another  fort , 

dh  incomparable  Drink  //?  a  Thirfly  Fever , 
71  Draught  pr  a  Confumplion ,  ibid, 
d  Drinker  /fo*  Gout, 

An  excellent  P urging  Ale  for  a  Dropfy, 

Rw  <2  Dropfy, 

F?r  ^  Dropfp, 
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A  Drink  in  the  Gout  or  Rheumatifm , 

Page  141 

A  good  Drink  in  a  Confumption , 

148 

To  Cure  Deafnefs, 

155 

Another , 

ibid. 

Another  for  a  Rain  in  the  Ear\ 

156 

Another  for  the  fame 5 

ibid. 

E. 

An  Eleftuary  for  a  Confumption , 

129 

An  admirable  Electuary  for  a  Cough 3 

For  a  Blow  or  Hurt  in  the  E ye3 

157 

F.  ' 

To  FricafTey  Chickens ,  sr  Sweet-breads , 

.  ?4 

Another  for  the  fame , 

ibid. 

T<?  Force  a  Leg  of  Lamb , 

16 

To  Fry  Oyfters  for  Garnifh  for  Fifh  or  Hafh ,  24 

Tb  make  good  FoxcAMeat  for  any  Vfe^ 

3? 

A  pretty  fort  of  Flummery, 

.  55 

T0  make  Hart' s-hor ^-Flummery, 

ibid. 

Tb  good  Fritters, 

72 

G. 

T&/V£  Ginger-bread, 

64 

E?r  r/;<r  Gout, 

./i  Gargle  /br  <z  Throaty 

142 

A  Gargle  the  Ralfy , 

ibid. 

Another  Gargle  r;z  //# 

14? 

H. 

To  Hafh  a  Calf's-Head , 

19 

/fo  Head-ach, 

132 
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E or  a  Hoarfnefs,  Page  146 

To  Help  a  Hot  and  Coftive  Habit  of  Body ,  162 

Another,  ibid. 

Another ,  ibid. 

Another ,  163 

Another,  ibid. 
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Hart* s-horn,  or  Calf's-foot-JeWy,  the  bejl  way,  48 
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To  make  Almoninet,  or  White  Jelly,  49 

Jelly  of  Currants,  59 

Codlin  or  Fippin-]e\\y,  74 

For  an  Inflammation  in  the  Throat ,  1 26 

For  the  Jaundice,  138 

A  pleafant  and  fafe  Medicine  for  the  TeUow- 
Jaundice,  140 
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T<?  make  Lobfter-Loaves,  18 

Lemon  Cream,  the  bejl  way,  50 

Lemon-G^x,  58 

For  a  Loofenefs,  158 

The  bejl  way  of  Burning  Claret  for  a  Loofenefs, 

For  a  Loofenefs,  .  ibid. 

Another  for  a  Loofenefs,  ibid. 

Another  for  the  fame,  x6o 

CinamonWatcr  for  a  Loofenefs  and  Fever,  ibid. 

For  a  Loofenefs  and  Gripes,  ibid. 

Another  for  a  Loofenefs  and  Gripes ,  16 1 

For  the  fame ,  ibid. 
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To  make  Or^^-Marmalade, 
White  Mead, 

Strong  Mead, 

O. 
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81 
84 


An  Oil  for  any  Bruife  or  Wound ,  98 

An  Ointment  for  Swellings' in  the  King's  Evil, 

101 

An  Ointment  for  the  Evil,  or  Rickets ,  102 

The  Smallage-  Ointment,  115 

An  Ointment  good  for  any  Ach  or  Swelling  in  Man 
or  Be  aft ,  116 

An  Ointment  for  a  Burn ,  117 

An  Ointment  which  is  a  certain  Cure  for  any  Scabs , 
Pimples ,  or  OldTnvet crate  Itch ,  118 

An  incomparable  Ointment  for  a  St  rein,  Weaknefs, 

or  Shrinking  in  the  Nerves,  119 

An  Ointment  for  a  Child  that  has  the  Rickets , 

120 

An  Ointment  for  the  Back  of  a  Weak,  Ricketty 
Child,  1 2 1 

An  excellent  Ointment  for  a  Pain  in  the  Side , 

J57 


P. 


Patties  for  a  Difh  cf  E ijh^  10 

To  Pickle  Pork ,  1 1 

The  be  ft  way  to  Pot  Beef,  17 

To  piake  a  Potatoe  Pye,  22 

A  Sweet  Pye,  which  may  be  made  of  Toung  Lamb , 
or  Chickens ,  24 

To 
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To  make  a  Hog-meat-Pye,  Page  27 

To  makeLobfter-Pyes ,  29 

To  Pot  Neats -Tongues,  a  better  way  than  Drying 


them. 

To  Pot  Salmon ,  as  at  New-Caftle, 
To  Pickle  Mackarel ,  calfd  Caveach, 
To  Pot  Lamprey , 

A  Weftphalia-jfetfz-Pye, 

To  Pickle  Codlins ,  like  Mango , 

To  Pickle  Wall-nuts, 

To  Pickle  Mujhromes , 

To  Pickle  Neats-Tongues , 

T0  Pickle  Pigeons , 

To  Pickle  Smelts, 

To  Pickle  Oyjlers, 

An  Apple- Pudding 

Tfe  ^  O/’d/Tgr-Pudding  /to 


A  fito-Pudding, 

RTto*  7f^V-Puddingsc 
A  AtoVtoz-Pudding, 


51 

32 
ibid. 

ibid. 

ibid. 
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36 

57 

ibid. 

33 
ibid. 

39 

tafted, 

ibid. 


40 

ibid. 
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Thin  Cream-Pan- Cakes,  call'd  a  Quire  of  Paper, 


An  Almond-Pudding, 
Orange-Fxi&Mng, 

Che  ef e-Curd- Pud  ding. 

To  make  TftgVPuddings, 

L/wr-Pud dings,  very  good , 

A  &^-Pudding, 

A#  Orang e-Poffet, 

Panada  for  a  Sick  or  Weak  Stomachy 
To  Preferve  Apricocks  in  felly , 
Prawlins  or  Fry  d  Almonds, 

To  Preferve  Orange-Flowers , 

A  Powder  /ar  D igeftion, . 

An  excellent  Pluni'Pudding, 
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ibid. 
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ibid. 

<$3 
6(5 

3K: 


i  o 


Av 


1 


An  INDEX. 

Eggm Mined  Pyes,  Page  68 

Lemon  or  Chocolate- Puffs,  70 

Almond-  Puffs,  ibid. 

Pancakes,  very  good ,  7  2 

T<?  Preferve  Golden-Pippins ,  /fo  be  ft  way ,  74 

To  make  AbV^-Punch,  8$ 

TZ??  Powder /^r  Fevers ,  Small-pox ,  or  Surfeits , 

105 

Gafcoign- PtfWdT,  a  good  fort  for  the  fameUfes ,  106 
A  t#ry  good  Powder  ^  Dizzinefs  in  the  Head, 
and  to  prevent  Ap  op le  Slick  Fits ,  107 

A  Powder  to  Stop  a  Hickock  in  Man ,  Woman,  or 
Child ,  ibid. 

A#  excellent  Powder /^r  Convulfion-Fit  s ,  ibid, 

.d  Powder /<?/•  Digeftion ,  108 

A  wry  good  Plaifter  /ir  j  Stomach  Sore  with 
Coughing ,  1 1 5? 

Plaifters/^r  ^  F<?wr,  116 

A  wry  good  Poult  is  /ir  <2  S^r^r  Bread ,  j  18 

Poffet-Drink  to  be  taken  before  the  Fit  of  an 
Ague ,  .  125? 

Atf  admirable  Poffet-Drink  z/*  <7  Pleurify ,  <?r 
Shortnefs  of  Breath ,  126 

A  wry  Purge  in  a  Fever,  128 

Pills  /^r  Shortnefs  of  Breath ,  147 

Another  for  the  fame,  14 

A  Powder  /or  a  Consumption,  j 

For  the  Pleurify, 

Another ,  l?2 

A  Poffet-Drink /i?r  4  Cough,  157 

E?r  *  Pleurify  W  F<?wr,  158 
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T0  Roaft  a  Calf  s -He ad. 

To  Roaft  a  Breaft  of  Pork, 
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To  make  Ratafia, 

A  prefent  Remedy  for  Convulfion-Fits, 
Another  for  the  fame. 
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Page  86 

108 

109 


A  Green  Peafe-Sooip,  without  Meat, 

A  very  good  Soop, 

A  very  good  Peafe-S oop, 

Craw-fifh  or  Prawn- Soop, 

Peafe  Soop  for  Lent3  or  any  Fafting-Day , 

A  Meat-Soo p,  . 

To  S tew  Pigeons , 

To  Stew  a  Hare , 

To  make  Stove-Deaf 
To  Stew  Carp , 

Good  Sauce  for  BoiF d  Rabbet s, 

A  pretty  Sauce  for  Woodcocks ,  or  any  Wi Id-Fowl , 

24 

To  Stew  Herrings , 

Tb  make  Saufages, 

Scotch-Collops,  a  very  good  way , 

To  Stew  Oyfters , 

T0  Stew  ^  0/  Reef 

To  Stew  Golden-Pippins , 

A  Syllabub,  extraordinary,  5  6 

T0  make  Sagoe,  ^  5  7 

To  make  Salop,  ibid. 

To  improve  Syder,  and  make  it  perfeiily  Fine,  85 

Spirit  of  Clary ,  88 

Spirit  of  Carraways ,  ibid. 

A  Salve  jfcr  rfe  Kings -Evil,  98 

E?r  Strein3  102 

A  Syrropjfcr  Convulfion-Fits ,  109 

A  good  Sear-cloth,  1 14 

i!/?  incomparable  Salve  for  the  Eyes ,  ibid. 
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For  the  Stone  and  Gravel*  Page  132 

For  Stoppage  of  Water  in  the  Stone,  133 

For  the  Stone,  4  ibid* 

Another  for  the  Stone,  134 

For  the  Scurvy,  ibid. 

For  the  fame ,  135 

For  the  fame ,  ibid. 

To  Sweeten  the  Bloody  in  Scurvy,  Jaundice,  or  any 
Fains  in  the  Limbs ,  139 

For  the  Stone,  140 

Another  for  the  Stone,  ibid. 

For  Sweating  in  the  Night ,  in  a  Confumption,  149 
For  Shortnefs  of  Breath ,  '  ibid. 

For  a  Stitch  in  the  Side ,  154 


T. 

A  very  good  Tanfy, 

A  Spinn  age -Tart ,  very  good , 

An  Almond-Tart,  very  good. 

To  give  certain  Eafe  in  the  Tooth-ach, 
A  Con ft  ant  Daily  Wafh  for  the  Teeth, 
To  Clean  very  Foul  Spotted  Teeth, 

A  Mucilage  for  a  Sore  Throat, 

W. 


To  make  Weftphalia-if^i*, 

30 

Wafers, 

6  4 

The  London  Wigs, 

68 

The  right  Dutch  Wafer, 

70 

To  make  Raifon  Elder -Wine, 

7? 

Another  very  wholfome . 

ibid. 

Quince -Wine, 

76 

Orange-Wine, 

.  17 

Birch- Wine,  at  made  in  SuiTex, 

ibid. 
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BlacfcCberry-  Wine, 

S^-Wine, 

Cberry-W ine,  oj  ifl  Kent, 

Rasberry-W  ine, 

Apricock- Wine, 

Damfon-  Wine, 

Cow/lip  or  Marigold- Wine, 

Wine, 

Zs/^r-F4?wtfT-Wine, 

Cinamon- Water, 

A  Cordial  Orange -Water, 

Citron- Water, 

A  Cordial  BlachCberry-Water, 

A  Strong  Balfey-  Water, 

Ufe  of  that  "Water, 

A  Second  Palfey- Water, 

A  Snail- Water  /c?r  a  Confumption , 

./l  good  Water  for  ffo  Spleen , 

A  good  Water  for  /fo  S/0/^, 

A  AI/7^-Water/^r  Cancer  or  King's-Evil, 

For  Worms, 
for  the  fame , 
for  ffo 
for  ffo 

for  the  fame,  well  recommended , 

A  Strong  Milk- Water, 

Tfo  Barley  Cinamon-W  ater , 

Wall -nut- Water* 

A  very  good  Snail- .Water, 

A  Water,  /^r  Surfeits  or  Worms , 

Strong  Elder-bcrry-W ater, 

A  Cordial  Mint-Water, 

A  good  Milk  Water, 

Another  Milk- Water, 

Wall-nut- Water,  A^x  0r  Fevers, 

An  excellent  S/^/Z-Water  in  a  Confumption, 
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A  good  Epidemick-W ater .  Page  125 

A  Poppy- Water,  for  Surfeits,  129 

Another  for  a  Surfeit,  150 

A  rich  Surfeit  Cordial-W ater,  ibid. 

A  good  Bitter  Wine,  •  139 


A  good  Mouth-Water,  to  be  wd  Daily  in  the  Scurvy, 
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An  excellent  Water  for  the  Stone-Cholick,  152 
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THE 

PREFACE- 

I 

H  E  good  Reception  which 
the  former  Part  of  thefe 
Collections  has  met  with, 
as  it  has  encourag'd  the 
Bookleller  to  venture  on  a  Second 
Edition  •  fo  it  has  laid  upon  the 
Author  a  Generous  Obligation  of 
endeavouring  to  be  further  fervice- 
able  to  the  World ,  in  the  fame 
manner ,  efpecially  to  thofe  Ladies 
who  have  fo,  true  a  Judgment y  as 
\to  Efieem  the  Character  of  a  good 
i OEconomift 3  not  only  confident  with > 

A  2  but 
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The  Preface. 


but  becoming  and  ornamental  to 
the  Education  and  Title  of  a  Gen¬ 
tlewoman. 


What  has  been  reprefented  to  me 
as  chief  y  deficient  in  the  FirJt  Part, 
is  the  want  of  a  fufficient  Number 
of  Receipts,  in  the  Art  of  Pre- 
lerving  and  Conferving  of  Sweet¬ 
meats,  which  is  for  that  Reafon 
more  largely  fupplyd  in  this  Se¬ 
cond ,  with  f  itch  as  are  admirable 
in  their  Kind ,  and  curious  in  their 
Variety ,  and  n  fed  by  the  bejl  and 
moll  expert  Miftrejfes  in  that  nice 
Affair. 


To  thefe  my  Judicious  and  Gene¬ 
rous  Benefactors j  I  am  in  all  Jujiice 
and  Gratitude  bound  to  renew  my 
Acknowledgments ,  for  their  kind 
and  ready  A ffi fiance y  which  has  en¬ 
abled  me  to  accomplifh  both  thefe 
Undertakings  ;  rejoycing  that  1  can 
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now  Addrefs  them  hi  more  than  the 
naked  Words  of  Thanks  and  Comple¬ 
ment,  by  acquainting  them ,  that 
they  are  in  Pojfefion  of  the  great  efi 
Reward  of  their  good  Works,  which 
their  hone  ft  Ambition  ever  amid  at 
many  Hundreds  of  Families  being 
now  improving  by  their  ufeful  In- 
JlruStions,  and  the  Advantages 
thereof,  being  likely  to  defcend  to 
fucceeding  Races  oj  Toung  Ladies, 
who  may  thereby  be  both  excited 
and  qualified  to  follow  their  Ex¬ 
amples. 


I  have  only  to  add,  that  in  this 
Second  Collection.,  the  indufry  in 
Procuring,  caution  in  Chufing,  and 
faithfulnefs  in  Delivering  the  feve- 
ral  Receipts ,  in  the  jullejt  and 
plainef  Manner  poffible,  have  in 
every  Refpetl  been  equal  to  what 
was  ufed  in  the  preceding  Volume ; 
which,  though  Pubhfhed  by  unknown 
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The  Preface. 

Hands,  has  hy  its  own  real  and  in - 
trinjick  Worth ,  made  its  way ,  and 
fpread  it f elf  in  jo  wide  a  manner , 
that  it  may  reasonably  be  hoped 
to  have  Credit  enough  to  recommend 
this  Supplement,  to  the  EJleem  and 
approbation  of  the  Publick. 
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In  Cookery,  Sec. 

Part  II. 


make  Plum-Porridge. 

OIL  a  large  Leg  of  Beef  to 
Rags,  and  make  as  much  Broth 
as  will  Jelly  when  cold  ;  when 
’tis  enough,  ftrain  it,  let  it  Hand 
'  to  be  cold,  that  you  may  talf*  off 
all  the  Fat,  then  put  it  over  the  Fire  again  ; 
and  to  every  gallon  of  Broth,  put  near  a 
pound  of  Currants,  and  half  a  pound  of 
Raifons,  clean  wafh’d  and  pick’d ;  Stew  alfo 
two  pound  of  Prunes,  and  when  they  are 

A  4  plumpt 


8  A  Colle&ion  of  Receipts 

plumpt,  take  out  the  faireft  to  put  in  whole, 
and  pulp  the  reft  through  a  Cullender,  and 
wafh  the  Stones  and  Skins  clean  with  fome 
of  the  Broth:  take  alfo  the  Crumb  of  a 
Penny  white  Loaf  grated,  to  every  Gallon  ; 
and  to  four  Gallons,  you  may  put  about  two 
Nutmegs,  the  weight  of  that  in  Cloves  and 
Mace,  and  the  weight  of  all  in  Cinamon  ; 
let  all  the  Spice  be  finely  beat  and  grated, 
add  Salt  and  Sugar  to  your  Tafte ;  when  the 
Fruit  is  plump,  ’tis  enough;  but  juft  before 
you  take  it  from  the  Fire,  fqueeze  in  the 
Juice  of  four  or  five  Lemons,  and  throw  in 
the  Peel  of  two;  four  Gallons  will  require 
a  quart  of  Claret,  and  a  pint  of  Sack,  which 
mult  be  put  in  with  the  Fruit. 

To  make  Calves-Foot  Broth. 

ID  OIL  your  Feet  in  as  much  Water  as 
^  will  make  a  good  Jelly,  when  ’tis  enough 
ftrain  it,  and  fet  the  Liquor  on  the  Fire  again, 
with  two  or  three  blades  of  Mace ;  if  ’tis 
two  quarts,  about  half  a  pint  of  Sack,  half 
a  pound  of  Currants  clean  wafh’d  and 
pick’d ;  when  they  are  plump,  beat  up  the 
Yolks  of  two  Eggs,  and  mix  them  with  a 
little  of  the  cool  Liquor,  fo  thicken  it  with 
great  Care  over  a  gentle  Fire,  put  Salt  and 
Sugar  to  your  Tafte,  and  ftir  in  a  bit  of 
Butter ;  a  little  before  you  take  it  off  the 
Fire,  put  in  the  Juice  and  Peel  of  a  frefh 

Lemon ; 
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Lemon:  This,  tho’old  falhion’d,  is  a  pretty 


Supper-Difh. 


Calves  Feet,  another  way. 

"DOIL  two  Calves  Feet,  a  bit  of  Veal, 
a  bit  of  Beef,  and  the  bottom  of  a  white 
Loaf,  add  no  Seafoning,  but  two  or  three 
blades  of  Mace,  a  diced  Nutmeg,  and  fome 
Salt;  have  fome  boil’d  Rice  to  ftir  in  after 
you  have  drain’d  it  from  the  Bones  and 
Skins ;  put  a  boil’d  Chicken  in  the  middle, 
and  Sippits  in  the  Difh.  This  is  very 
Nourifhing,  and  lefs  offenfive  to  weak  Sto¬ 
machs,  than  any  Soop  that  is  made. 

To  Drefs  a  Cod’s  Head. 

HEN  you  have  wafh’d  and  pick’d 


¥  it  extreamly  clean,  tie  it  up  tight  with 
a  broad  Filleting,  that  it  may  keep  together, 
and  take  out  as  whole  as  ’tis  poflible ;  let 
the  Liquor  you  boil  it  in  be  one  pint  of  Vine¬ 
gar  and  the  reft  Water,  enough  to  cover  it; 
put  into  this  three  Onions  quarter’d,  fome 
whole  Pepper,  Mace,  and  Sweet-herbs,  and 
when  it  boils,  throw  in  a  Handful  of  Salt, 
’tis  apt  to  difcolour  it,  if  put  in  at  firft ; 
when  ’tis  clean  Scum’d,  and  Taftes  well  of 
the  Spice,  put  in  the  Head,  let  it  Simmer 
at  leaft  half  an  Hour ;  then  take  it  out,  and 
place  it  on  your  Difh,  over  a  hot  Chafingdifh 


of 
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of  Coals ;  that  it  may  be  fure  to  drain  very 
dry,  prick  the  Eyes,  and  other  part  of  the 
head,  to  let  out  the  Liquor,  and  foak  up  all 
with  a  Spunge ;  the  Sauce  mull:  be  made 
with  a  pint  of  White-wine,  almoft  as  much 
Water,  fix  or  eight  Anchovies,  a  large 
Onion,  a  Nutmeg,  four  or  five  blades  of 
Mace,  fome  whole  Pepper,  and  a  bit  of  Le¬ 
mon  peel  and  Horfe-radifh,  if  you  like  it ; 
when  the  Anchovies  are  dilfolv’d  ftrain  it, 
and  add  the  Liver  of  the  Cod  bruis’d,  the. 
Body  of  a  Lobfter,  and  at  leaft  a  pound  of 
extraordinary  Butter,  work  a  little  Flower 
with  a  bit  of  the  Butter,  that  it  may  mix, 
and  be  all  of  a  Colour ;  let  the  laft  thing  be 
the  Juice  of  a  Lemon  or  Vinegar,  the  reft 
of  the  Lobfter  cut  in  Dice,  fome  Shrimps 
and  Oyfters  fry’d  and  lcalded,  and  fry’d 
Flattifh  round  the  Head. 


To  Broil  Chickens. 

LE  T  your  Chickens  be  very  Fat,  flit  them 
down  the  back,  and  feaion  them  with 
Salt  and  Pepper,  lay  them  on  a  very  clear 
Fire,  and  at  a  great  diftance,  and  let  the 
infide  lie  next  the  Fire,  that  the  flefhy  fide 
be  not  fcorch’d  or  difcolour’d,  when  they 
are  half  done,  you  may  turn  them  often, 
and  bafte  them  mightily,  ftrew  on  fome 
Rafpins  of  a  French- roul,  that  it  may  be 
crifp,  it  muft  be  finely  grated  ;  fhred  Parfley 

and 
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and  melted  Butter,  is  a  good  and  a  ready 
Sauce ;  but  I  am  order’d  to  fet  down  what 
follows  as  extraordinary,  take  a  large  hand¬ 
ful  of  Sorrel,  dip  it  in  fcalding  Water,  then 
drain  it,  and  have  ready  half  a  pint  of  ftrong 
Broth  or  Gravy,  a  Shallot  Ihred  fraall,  a  lit¬ 
tle  Thyme,  a  little  Parfley,  a  bit  of  burnt 
Butter  to  thicken  it,  lay  the  Sorrel  in  heaps, 
and  pour  the  Sauce  over  it ;  Garnilh  with 
Diced  Lemon. 

To  Stew  Wild  Fowl. 

HALF  roaft  them,  and  cut  them  in 
Pieces,  fet  them  over  a  Chafingdifh  of 
Coals,  with  half  a  pint  of  Claret,  as  much 
good  Gravy,  which  muft  be  firft  boil’d  and 
feafon’d  with  Shallot  and  Spice  ;  let  it  flew 
in  this  Liquor,  till  ’tis  high  Colour’d  and 
well  mix’d,  and  they  eat  better  than  off  the 
Spit. 

A  good  Gravy,  to  keep  ready  for 

any  Ufe, 

T>  URN  an  ounce  of  Butter  in  your  Fry- 
^  ing-pan,  but  always  take  care  to  do  it 
at  fuch  a  diffance  from  the  Fire,  that  as 
you  ftrew  in  the  Flower  to  the  Butter,  it 
may  be  brown,  but  not  black;  put  to  it  two 
pound  of  courfe  lean  Beef,  a  quart  of  Wa¬ 
ter,  and  half  a  pint  of  Wine,  Red  or  White, 
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as  you  like  the  Colour ;  put  three  Anchovies, 
two  Shallots,  fome  whole  Pepper,  Cloves 
and  Mace,  three  or  four  Mufhrooms,  or  as 
many  Pickl’d  Wall  nuts,  let  it  ftew  gently 
near  an  Hour,  then  ftrain  it;  ’twill  keep 
fome  Time,  and  is  proper  for  any  favory 
Dilh.  • 

To  Roajt  Pike  or  Mackerel. 

TAKE  one  large  Pike,  or  four  large 
Mackerel,  draw  and  wafh  them  clean, 
make  the  Seafoning  of  four  Anchovies,  a 
pint  of  Oyfters,  or  Shrimps,  Nutmegs, 
Cloves  and  Mace,  a  little  Parfley,  an  Onion 
or  Shallot,  if  you  like  it ;  Ihred  and  grate  all 
thefe  very  fmall,  and  mix  it  up  with  full 
half  a  pound  of  good  Butter,  fill  the  Bellies 
of  the  Fifh  with  this  Seafoning,  and  ftrew 
fome  on  the  outfide  of  them,  with  flat  large 
Scuers  and  a  broad  Tape,  tie  them  on  to 
the  Spit,  bafte  it  as  it  Roafts  with  Claret, 
or  Butter  (I  prefer  the  laft)  let  your  Sauce 
be  Wine,  Oyfter  Liquor,  Anchovie,  Spice, 
Butter  and  Vinegar,  which  is  always  to  be 
the  laft  Ingredient ;  when  you  ftir  in  your 
Butter,  take  care  you  ftir  in  no  more  Flower, 
than  will  make  it  mix  well,  becaufe  the 
Seafoning  thickens  it. 


To 
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To  Roaft  Eels. 

SKIN  and  walh  the  fineft  large  Eels 
you  can  get,  cut  them  in  three,  four  or 
five  pieces,  according  as  they  are  for  Size ; 
make  a  Seafoning  of  grated  Nutmeg,  beaten 
Pepper  and  Salt,  a  little  Thyme  and  Sage, 
a  little  Lemon  peel,  the  Crumb  of  white 
Bread ;  let  all  thefe  be  finely  grated  and 
fhred,  and  ftrew’d  on  the  Eels,  flick  them 
crofs  each  other  on  Skewers,  and  tie  the 
Skewers  to  your  Spit,  and  let  them  Roaft 
till  they  begin  to  Crack,  and  are  white  at 
the  Bone,  be  fure  to  bafte  them  well,  as  they 
Roaft;  melted  Butter  and  juice  of  Lemon 
is  the  beft  Sauce,  becadfe  the  Seafoning  gives 
them  as  good  a  Relilh  as  they  can  have ; 
they  Fry  or  Broil  as  well  as  Roaft,  fo  fea- 
fon’d. 

A  Sweet  Sauce  for  boil’d  Mutton , 

very  Good. 

'T1'  A  K  E  a  quarter  of  a  pint  of  the  Broth 
your  Mutton  was  boil’d  in,  put  to  it  four 
Spoonfuls  of  the  Pickle  of  Capers  or  Sam¬ 
phire,  fet  it  on  the  Fire  to  boil ;  then  fhred 
a  Carrot,  which  has  been  firft  boil’d  tender, 
and  four  fpoonfuls  of  Capers  or  Samphire 
fhred,  put  this  into  the  Liquor;  when  it 

boils  ftir  in  four  Ounces  of  Butter,  and  fhake 

:  -  ••  1  •  v  \a  very 
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a  very  little  Flower,  fweeten  it,  and  pour  it 
over  the  Meat :  ’Tis  a  grateful,  tho’  old 
fafhion’d  Sauce. 

To  make  a  Pajty  of  Beef  or  Mutton, 
as  good  as  Venifon. 

T>  ONE  a  fmall  Rump,  or  a  piece  of  a 
Sir-loin  of  Beef ;  or  if  you  like  Mutton 
better,  let  it  be  a  Loin  or  a  Shoulder  of  Mut¬ 
ton,  but  Beef  is  beft ;  when  your  Meat  is 
Boned,  beat  it  very  well  with  your  Rouling 
Pin,  then  rub  ten  pound  of  this  Meat  with 
four  ounces  of  Sugar,  and  let  it  lie  twenty 
four  Hours,  then  wipe  it  very  clean,  or  wafli 
it  off  with  a  Glal's  Oi  Claret,  and  Seafonit 
high  with  Pepper,  Nutmeg,  and  Salt,  lay  it 
in  your  Cruft,  and  cover  fo  much  Meat 
with  full  two  pound  of  Butter ;  put  on  the 
Cruft,  and  bake  it  as  much  as  Venifon  ;  fet 
the  Bones  into  the  Oven,  with  no  more  Wa¬ 
ter  than  will  cover  them,  that  you  may 
have  a  little  good  Gravy,  to  put  into  the 
Pafty,  if  it  wants  it  when  draw’d.  Let  no 
one  diflike  the  laying  it  in  Sugar,  till  they 
have  try’d  it,  for  how  prepoiterous  an  In¬ 
gredient  foever  it  may  feem  in  a  favory  Pye, 
I  muft  beg  leave  to  allure  the  Reader,  that 
nothing  gives  fo  certain  a  fhortnefs  and 
tendernefs  to  the  Meat  as  Sugar ;  and  if 
carefully  wafh’d  or  wip’d  off,  it  leaves  a 
Delicacy  that  is  equal  to  V  enifon :  and  fince 

I  have 
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I  have  Occafion  to  mention  Sugar,  ’tis  my 
Opinion,  that  in  our  common  Engliflj  Bacon, 
’tis  as  effeftual  in  the  Cure  of  it  as  Salt; 
and  whereas  abundance  of  Salt  makes  it 
hard  and  dry,  the  addition  of  Sugar  gives  a 
tendernefs  almoft  equal  to  right  Weftphalia , 
and  preferves  it  good  all  the  Year,  with  half 
the  quantity  of  Salt  we  formerly  us’d. 


:s 


A  Shrimp  Pye. 

TAKE  a  quart  of  Shrimps,  clean  pick’d 
from  the  Shells,  if  they  are  very  Salt 
in  the  boiling,  Seafon  them  only  with  a  little 
Cloves  and  Mace,  but  if  they  want  Salt, 
Ihred  two  or  three  Anchovies  very  fine, 
and  mix  them  with  the  Spice,  and  Seafon  the 
Shrimps ;  you  may  make  a  good  Cruft,  be- 
caufe  they  don’t  want  much  baking ;  put  a 
pretty  deal  of  Butter  over  and  under  them, 
one  Glafs  of  White-wine,  and  fet  it  in  the 
Oven :  Where  Shrimps  are  to  be  had,  this 
is  not  an  expenfive,  but  a  very  delicious 
Dilh. 

I 

A  Hare  Pye. 

T>  ONE  the  Hare,  and  Aired  the  Meat 
•*“*  fmall,  take  almoft  the  weight  in  frelh 
Beef-fuet,  Hired  that  fmall  then  too,  beat  both 
in  a  Marble  Mortar, ’till  ’tis  fo  finely  mixt  you 
caaaot  difcover  the  Meat  from  the  Suet ;  if 

the 
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the  Hare  was  large  it  will  take  up  two 
ounces  of  Salt,  two  fmall  Nutmegs,  their 
weight  in  Cloves  and  Mace ;  and  add  alfo 
a  little  fine  Pepper,  mix  the  Spice  well  with 
the  Meat,  and  put  it  into  a  good  Cruft 
and  bake  it;«’tis  good  hot  or  cold. 

A  very  pretty  Cruft  for  Tarts. 

TAKE  three  Eggs  and  beat  them  well 
together,  put  to  them  three  fpoonfuls 
of  cold  Water,  then  break  in  a  pound  of 
Butter;  while  you  are  working  it  all  together, 
let  fome  Flower  be  {halt’d  in,  and  work  it 
together,  ftill  ftrewing  in  more  Flower,  ’till 
’tis  a  pretty  ftiff  Pafte,  then  roul  it  out  for 
Tarts;  it  keeps  crifper  and  longer  than 
puff  Cruft  for  moft  Ufes. 

A  Creen-Goofe  Pye. 

TAKE  two  fat  Green  Geefe,  bone  them 
and  feafon  them  pretty  high,  with 
Nutmegs,  Cloves,  Mace,  Pepper  and  Salt, 
and  if  you  like  it,  two  whole  Onions;  lay 
them  upon  each  other,  and  fill  the  fides, 
and  cover  them  with  Butter :  Let  them 
be  well  bak’d,  and  they  eat  delicately  hot 
or  cold. 
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To  Pot  Chefhire  Cheefe. 

^  j  v  A  K  E  three  pound  of  Chefhire  Cheefe, 
and  put  it  into  a  Mortar,  with  half  a 
pound  of  the  beft  frefla  Butter  you  can  get* 
pound  them  together,  and  in  the  beating 
add  a  Glafs  or  two  of  rich  Canary,  and  half 
an  ounce  of  Mace,  fo  finely  beat  and  fifted 
that  it  may  not  be  difcern’d  ;  when  all  is 
extremely  well  mix’d,  prefs  it  hard  down 
into  a  Gallypot,  cover  it  with  melted  But¬ 
ter,  and  keep  it  cool ;  a  flice  of  this  ex¬ 
ceeds  all  the  Cream  Cheefes  that  can  pofli- 
bly  be  made,  and  is  generally  more  ac¬ 
ceptable. 

To  make  a  Cold  Hafh^  or  Salad- 

Magundy. 

HP  A  K  E  a  cold  Turkey,  two  cold  Chickens, 
or  if  you  have  neither,  a  piece  of  fine 
white  Veal  will  do;  cut  theBreafts  of thefe 
Fowls  into  fair  dices,  and  Mince  all  the  reft ; 
to  the  Quantity  of  two  Chickens  you  mull 
take  eight  or  ten  large  Anchovies,  wafh  and 
bone  them,  eight  large  Pickl’d  Oyfters,  ten 
or  twelve  fine  green  Pickl’d  Cucumbers, 
fhred  the  Oyfters,  the  Anchovies,  the  Cu¬ 
cumbers,  and  one  whole  Lemon  fmall,  mix 
them  with  the  fhred  Meat,  lay  it  in  the 
middle  of  the  Difh,  lay  the  Dices  of  the 

B  white 
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white  part  round  the  Difli,  with  halv’d  An¬ 
chovies,  whole  Pickl’d  Oyfters,  quarter’d 
Cucumbers,  fliced  Lemon,  whole  Pickl’d 
Mufhrooms,  Capers  or  any  Pickle  you  like ; 
cut  alfo  fome  fine  Lettice,  and  lay  round 
among  the  Garnifh,  but  put  not  Oil  and 
Vinegar  to  the  Minced  Meat,  ’till  it  comes 
to  Table. 

To  Soufe  a  Turkey^  in  Imitation  of 

.  Sturgeon. 

'1 '  A  K  E  a  fine  large  Turkey,  drefs  it 
-*■  very  clean,  dry  and  bone  it,  then  tie  it 
up,  as  you  do  Sturgeon ;  put  into  the  Pot  you 
•  boil  it  in,  one  quart  of  White-wine,  one 
quart  of  Water,  and  one  quart  of  good 
Vinegar,  and  a  very  large  handful  of  Salt, 
let  it  boil  and  fcum  it  well,  and  then  put  in 
the  Turkey;  when  ’tis  enough,  take  it  out 
and  tie  it  tighter,  let  the  Liquor  boil  a  lit¬ 
tle  longer,  and  if  it  wants  more  Vinegar  or 
Sait,  add  it  when ’tis  cold,  pour  it  upon  the 
J  Turkey,  ’twill  keep  fome  Months ;  you  eat 
it  with  Oil  and  Vinegar,  or  Sugar  and  Vine¬ 
gar  ;  ’tis  more  delicate  than  Sturgeon,  and 
makes  a  pretty  variety ;  if  that  is  not  to 
be  had,  cover  it  with  Fennel,  when  it  is 
brought  to  the  Table. 
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A  very  pretty  way  to  eat  cold  boil'd 

Beef. 

SLICE  it  as  thin  as  ’tis  poffible,  flice 
alfo  an  Onion,  or  a  Shallot,  and  fqueeze 
on  it  the  Juice  of  a  Lemon  or  two,  then  beat 
it  between  two  Plates,  as  you  do  Cucum¬ 
bers;  when  ’tis  very  well  beaten,  andtaftes 
fharp  of  the  Lemon,  put  it  into  a  deep  China 
Di(h,  pick  out  the  Onion,  and  pour  on  Oil, 
fhake  in  alfo  fome  fhred  Parfly,  and  Gar- 
nifh  with  Sliced  Lemon ;  ’tis  very  favory  and 
delicious. 

To  make  Excellent  Meat  of  a  Hogs- 

Head. 

TPAKE  the  Head  and  fpilt  it,  takeout 
the  Brains,  cut  off  the  Ears,  and  lay 
it  in  Water  one  Day,  then  boil  it  ’till  all  the 
Bones  comes  out,  then  take  off  the  Skin  as 
whole  as  you  can,  for  that  is  to  be  laid  over 
and  under  it,  chop  it  fmall,  as  faff  as  you 
can,  while  ’tis  hot ;  feafon  it  with  Pepper, 
Salt,  Mace,  Nutmeg,  or  Jamaica  Pepper, 
if  you  like  it,  inftead  of  Mace  ;  prefs  it  down 
into  a  Pudding  or  Venifon-pan,  lay  the  Skin 
over  and  under  it,  cover  and  prefs  it  down 
very  clofe,  and  when  ’tis  quite  cold  ’twill 
turn  out  and  cut  as  dole  as  a  Cheefe; 
you  may  add  Salt  and  Vinegar  to  fome  of 

B  2  the 
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the  Liquor  ’twas  boil’d  in,  and  keep  it  in 
that  Pickle:  ’Tis  eat  with  Vinegar  or 
Muftard,  and  is  better  than  Brawn,  if  the 
Head  you  make  it  of  be  large  and  fat. 

A  very  gcod  way  to  keep  Tongues 
in  Pickle  for  Boiling ^  to  Eat  Hot 
or  Cold- 

CLEAN  them  well,  and  rub  them 
very  dry,  then  lay  them  flat  in  a  Tray, 
and  Salt  them  well,  with  common  Salt;  let 
them  lie  two  Days,  then  beat  an  ounce  of 
Salt-Petre  for  every  Tongue,  and  ftrew  it  on 
the  top  of  the  Tongue  ;  let  it  lie  two  or  three 
Days,  and  then  Salt  it  again  with  common 
Salt,  after  this  turn  them  often,  and  put  frefh 
Salt  when  wanted  ;  thefe  need  never  be 
Dryed,  but  kept  always  in  the  Pickle,  and 
boil’d  when  you  have  Occafion  out  of  the 
Pickle. 

V  ■  ' 

An  admirable  Pickle.,  in  Imitation  of 
India  Bamboo,  exactly  as  that  is 
done. 

'T'AKE  the  largeft  and  youngeft  lhoots 
■*-  of  Elder,  which  puts  out  the  middle 
ol  May,  the  middle  Stalks  are  mod  tender 
and  biggeft,  the  fmall  are  not  worth  doing ; 

peel 
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peel  off  the  outward  Peel  or  Skin,  and  lay 
them  in  a  ftrong  Brine  of  Salt  and  Water 
for  one  Night,  and  then  dry  them  in  a 
Cloth,  piece  by  piece ;  in  the  mean  Time, 
make  your  Pickle  of  half  White-wine  and 
half  Beer-Vinegar;  to  each  quart  of  Pickle 
you  muff  put  an  ounce  of  White  or  Red 
Pepper,  an  ounce  of  Ginger  fliced,  a  little 
Mace,  and  a  few  Corns  of  Jamaica  Pepper ; 
when  the  Spice  has  boil’d  in  the  Pickle, 
pour  it  hot  upon  the  Shoots,  ftop  them  clofe 
immediately,  and  fet  the  Jar  two  Hours  be¬ 
fore  the  Fire,  turning  it  often  ;  ’tis  as  good  a 
way  to  green  this  or  any  other  Pickle  as 
often  boiling,  though  either  way  is  certain, 
if  you  keep  it  fcalding  hot ;  always  ufe 
Stone-Jarrs,  for  any  fort  of  Pickle,  if  they 
can  be  got ;  the  firft  Charge  is  inconfidera- 
ble,  and  they  do  not  only  laft  longer  than 
Earth,  but  keep  the  Pickle  better,  becaufe 
Vinegar  will  penetrate  through  all  Earthen 
Veffels,  and  Glafs  will  not  bear  the  Fire: 
This  is  a  very  crifp  pretty  Tailed  Pickle. 

To  Pickle  Small  Onions. 

HT  A  K  E  fmall  Onions,  peel  off  the  out- 
ward  Skin,  and  put  them  in  Salt 
and  Water  all  Night;  pour  that  away,  and 
put  a  frefti  Pickle  of  Salt  and  Water,  made 
ftronger  than  the  firft ;  fet  them  on  the 
Fire  in  this,  and  let  them  juft  boil,  fcum 

B  3  them 
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them  well,  and  take  them  off  the  Fire,  fet 
them  by  to  cool,  and  make  a  Pickle  of  White- 
wine  Vinegar,  Pepper,  Mace,  and  a  little 
Ginger;  let  all  ftand  to  be  cold,  then  dry 
the  Onions  from  the  Brine,  and  put  them 
into  the  Pickle ;  if  you  add  Muftard-feed, 
they  will  keep  fome  Time :  They  tafte  and 
look  very  pretty  among  green  Pickles. 

To  Pickle  Cucumbers  in  Slices. 

HPAK  E  Thirty  large  Cucumbers,  cut 
them  in  dices,  but  not  too  thin,  put 
them  in  a  broad  Pan,  and  lay  with  them 
fome  fmall  Onions  peel’d,  let  them  ftand 
Twenty-four  Hours ;  then  put  them  into  a 
Cullender  to  drain  ;  boil  Two  quarts  of 
Vinegar,  with  whole  Pepper,  large  Mace, 
and  Ginger  ;  put  the  Cucumbers  into  a 
Jarr,  and  pour  the  Pickle  boiling-hot  upon 
diem,  flop  them  very  clofe  that  Moment, 
fet  them  by  for  Two  Days;  and  then  boil 
the  Pickle  again,  as  before,  till  they  are 
green’d. 

Note,  That  they  keep  beft  unpair’d,  and 
the  whole  fmall  Onion  may  be  kept  in  the 
Pickle  with  them. 
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An  Incomparable  way  to  make 

Muftard. 

'TAKE  a  quart  of  the  beft  Muftard- 
-*•  feed  you  can  get,  let  it  be  well  dryed, 
finely  beat  and  fifted,  then  put  to  mix  it  two 
parts  White- wine  Vinegar,  and  one  Sack, 
alfo  one  Spoonful  of  double-refin’d  Sugar, 
flop  it  clofe,  and  it  will  keep  a  Year :  If 
you  are  curious  in  your  Seed,  this  way  of 
making  it  gives  a  very  agreeable  quick- 
nefs  and  flavour,  that  is  not  fo  difgufting  in 
the  Breath,  as  when  Garlick  is  kept  in  the 

Jugg- 

To  Stew  Cucumbers  to  Eat  Hot . 

* 

'  I  'A  K  E  fix  large  Cucumbers,  pare  them 
and  cut  them  in  flices,  not  too  thin, 
put  them  into  your  Sauce-pan,  with  fome 
Salt,  and  a  whole  Onion,  not  too  large ;  let 
them  ftew  in  their  own  Liquor  a  little, 
then  drain  all  that  Liquor  away,  as  dry  as 
you  can ;  and  put  to  them,  when  you  have 
taken  out  the  Onion,  one  Anchovy,  two  or 
three  blades  of  Mace,  a  fpoonful  of  Gravy, 
and  a  quarter  of  a  pint  of  Claret ;  when 
the  Anchovy  is  dilfolved,  fhake  in  a  bit  of 
burnt  Butter,  to  thicken  it ;  ’tis  a  Sauce 
generally  lik’d  with  Venifon  or  Mutton, 
and  is  indeed  very  favory ;  fome  People  add 

B  4  Ale, 
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Ale,  rather  than  Wine,  and  ’tis  very  good, 
where  Wine  cannot  be  had. 

To  keep  Artichoak  Bottoms  for 

Sauce. 

TAKE  your  Artichoaks  about  Michael - 
masy  they  may  be  the  fmall  Plant  fort, 
boil  them  fo  much,  as  to  take  off  all  the 
Leaves,  and  the  Choak ;  then  put  them  on 
Tin  Plates,  and  fet  them  into  your  Oven,  after 
your  other  Things  are  out,  when  ’tis  fo  cool 
as  not  to  difcolour  them  in  the  lead  ;  do  this 
till  they  are  very  dry,  then  put  them  into 
an  Earthen  Pot  to  keep;  tie  them  down 
clofe,  and  keep  them  in  a  dry  Place ;  when 
you  would  ufe  them,  put  them  into  fome 
fcalding  Water,  till  they  are  tender,  cut 
them  in  large  Dice,  they  look  white,  and 
eat  very  fweet  all  Winter. 

To  keep  Mufhrooms  without  Tickle 3 

for  Sauce . 

'  ' 

HP  A  K  E  large .  Mulhrooms,  peel  them 
and  take  out  all  the  infide,  lay  them 
in  Water  fome  Hours;  then  ftew  them  in 
their  own  Liquor,  and  lay  them  on  Tin 
Plates,  as  you  do  the  Artichoak-bottoms,  in 
a  cool  Oven,  repeat  it  till  they  are  perfectly 
dry,  tie  them  down,  and  keeg  them  dry  as 
the  other.  X  cannot  find  they  will  look 

•  •  white, 
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white,  take  what  care  we  can;  therefore 
in  the  Stewing,  I  put  fome  Mace  and  Pep¬ 
per,  fo  they  eat  delicately  and  look  as  well 
as  Truffles. 


To  Collar  Veal. 

TAKE  the  Fillet  of  a  Fat  Leg  of  Veal, 
bone  it,  and  cut  the  Fat  in  fLices  to 
mix  well,  and  roll  up  in  the  Collars;  make 
your  Seafoning  of  Pepper,  Cloves,  Mace, 
and  Salt,  fhred  alfo  Lemon,  Thyme  ex- 
treamly  (mail,  place  the  Pieces  of  Fat,  and 
ftrew  the  Seafoning,  that  it  may  be  all 
Places  alike ;  then  roll  it  very  tight,  and 
boil  it  tender  in  half  White-wine,  and  half 
Water,  feafon’d  with  Salt  and  Spice;  when 
9tis  enough,  new  roll  it,  and  keep  it  in  that 
Pickle.  - 

A  Neat’s-Tongue  Pudding. 

BOIL  a  fmall  Neat’s-Tongue,  before ’tis 
Salted  ;  when  ’tis  enough  blanch  it, 
and  when  ’tis  cold,  fhred  or  grate  it  ex- 
tremly  fine,  put  to  it  a  Penny  Loaf  grated, 
near  a  quart  of  Cream,  eight  Eggs,  but 
half  the  Whites,  beat  and  ftrain  the  Eggs, 
then  add  a  fpoonful  or  two  of  Sack,  a  little 
Salt,  beaten  Cloves  and  Mace,  and  Sugar 
to  your  Talfe ;  a  few  Currants,  and  fome 
Citron-peel  Candy’d  ;  when  you  have  laid  a 

Puff 
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Puff-pafte  in  the  Difh,  put  in  the  Pudding; 
and  then  flick  all  over  with  large  Pieces  of 
Marrow. 

The  hejl  way  to  make  the  old  Englifh 

Bread  Pudding. 

/'"''RATE  a  Penny  Loaf,  all  but  the 
^  Cruft,  and  pour  upon  it  a  full  pint  of 
boiling  Milk ;  if  you  can  get  Cream  ’tis 
better;  cover  it  and  let  it  ftand  to  fcald;  for 
this  quantity  beat  up  five  Eggs,  leave  out 
two  Whites,  with  a  little  Salt,  and  a  little 
Sugar,  ftrain  this  to  the  Bread  and  Milk ; 
when  that  is  pretty  cool,  grate  in  a  little 
Nutmeg,  and  mix  all  well ;  pour  it  into  lit¬ 
tle  Wooden  Difhes,  that  have  been  Butter’d, 
and  are  of  a  ftze,  tie  them  up  in  Cloths, 
very  tight ;  half  an  Hour  will  bake  them  ; 
be  lure  to  Flower  the  Cloth  you  tie  over  the 
Difh ;  becaufe  if  you  would  have  your 
Pudding  very  good,  you  rauft  make  them 
almoft  as  thin  as  Cuftard ;  and  in  the  Spring, 
the  addition  of  Juice  of  Spinnage,  makes 
them  as  good  as  Tanfey. 

French  Bread. 

'Tp  A  K  E  a  quart  of  Flower,  and  put  to 
*“•  it  three  fpoonfulsof  Ale-yeaft,  an  equal 
quantity  of  Milk  and  Water  warm’d ;  about 
the  bignefs  of  a  Walnut  of  good  Butter, 

1  and 
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and  a  little  Salt ;  make  them  pretty  light 
and  drop  them  on  Tin  Plates,  fet  them  be¬ 
fore  the  Fire  to  rife,  and  bake  them  in  a 
quick  Oven,  rafp  them ;  fome  People  put 
three  Eggs,  only  one  White,  to  this  quanti¬ 
ty  ;  but  I  think  Eggs  make  it  tough,  and  not 
fo  fhort ;  but  that  as  you  pleafe. 

An  Excellent  Oatmeal  Pudding. 

PUT  into  a  quart  of  Milk,  juft  warm, 
one  pint  of  whole  Oatmeal,  very  care¬ 
fully  pick’d,  let  it  foak  at  leaft  Two  Hours; 
then  add  to  it  a  quarter  of  a  pound  of  ftoned 
Raifons,  half  a  pound  of  Currants,  a  little 
Salt,  four  ounces  of  Sugar,  and  full  half  a 
pound  of  good  Butter  ;  if  you  bake  it. 
Marrow  on  the  top  is  a  good  Addition ;  ’tis 
very  good  either  bak’d  or  boil’d. 


A  Rice  or  Millet  Pudding. 

A  K  E  fix  ounces  of  whole  Rice,  or 


Millet-feed,  to  this  put  full  three  pints 
of  New  Milk,  rather  more  than  a  quarter 
of  a  pound  of  Sugar,  a  little  Salt,  and  fix: 
ounces  or  near  half  a  pound  of  Butter;  for 
unlefs  you  have  Marrow,  Butter  is  better  in 
all  thefe  than  Suet :  I  fet  down  all  thefe 
without  Eggs,  becaufe  they  are  generally  as 
well,  if  not  better  lik’d  without;  but  if  you 
would  have  them  of  the  Cuftard  fort,  you 


may 
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may  add  from  four  to  Nine  Eggs,  beat  them 
well,  and  leave  a  little  of  your  Milk  to  mix 
and  ftrain  with  them. 

A  Pancake  Pudding. 

'T'  A  K  E  a  quart  of  Milk,  four  Eggs,  two 
large  fpoonfuls  of  Flower,  a  little  Salt, 
and  a  very  little  grated  Ginger;  Butter  your 
Dilh,  and  bake  it;  pour  melted  Butter  over 
it  when  it  comes  out  of  the  Oven :  ’Tis  a 
cheap  and  very  acceptable  Pudding,  being 
lefs  offenlive  to  the  Stomach  than  fry’d 
Pancakes. 

Puffs  to  Fry  injlead  of  Fritters. 

TAKE  a  pint  of  Milk,  and  mix  as  much 
Flower  as  will  make  it  a  Hafty  Pud¬ 
ding  ;  take^care  to  mix  it  with  a  little  of  the 
Milk  at  firft,  and  fo  more  and  more,  that 
when  you  fet  it  on  the  Fire  to  thicken,  it 
may  not  grow  lumpy ;  pour  it  out  to  cool, 
and  then  add  to  it  three  Eggs,  a  little  Salt 
and  Sugar,  beat  all  in  a  Mortar ;  fry  them 
in  good  Lard  over  a  quick  Fire:  They  are 
to  be  drop’d  fmall,  and  will  be  round. 


Herb 
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Herb  Dumplins. 

TAKE  the  Crumb  of  a  two-penny 
Loaf  grated,  lift  it  through  a  Cullen¬ 
der,  take  almoft  as  much  frelh-  Beef  Suet, 
fhred  and  fifted,  put  in  Thyme,  fweet  Mar¬ 
joram,  Savory,  and  as  much  Penny-royal 
as  all  the  other  Herbs  together ;  let  all  be 
lhred  extreamly  fmall ;  put  in  a  few  Cur¬ 
rants  neatly  pick’d  and  wafli’d,  a  little  Salt, 
grated  Nutmeg,  and  a  fpoonful  of  Sugar, 
beat  two  Eggs  with  two  fpoonfuls  of  Sack, 
mingle  all  thefe;  rub  a  little  Flower  on 
your  Hands,  and  roll  them  up  as  big  as 
Tennis  Balls  ;  boil  them  half  an  Hour ;  melt 
your  Butter  with  a  Glafs  of  Sack,  and 
ftrew  Sugar  over  them ;  ’tis  belt  to  let 
your  Water  boil  before  you  put  them  in. 

An  Almond  Pudding. 

BO  I L  a  Quart  of  Cream,  and  when  ’tis 
cold,  put  to  it  the  Whites  of  fevenEggs 
new  laid,  that  they  may  be  beat  to  a  froth, 
blanch  five  ounces  of  fine  Jordan  Almonds, 
and  beat  them  fmall,  with  a  little  Orange- 
j  flower-Water,  then  mix  them  with  your 
j  Cream,  and  Whites  of  Eggs  ;  make  it  pret¬ 
ty  fweet  with  fine  Powder  Sugar,  then  lay 
on  the  top  fome  thin  dices  of  Orange,  Le- 
|  tnon  and  Citron-peel  neatly  cut ;  take  care 

to 
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to  bake  it  in  a  cool  Oven ;  for  when  the 
Cruft  is  bak’d,  ’tis  enough ;  you  are  to  lay 
a  thin  Cruft  in  the  Difh,  before  you  pour 
it  in,  and  Garnifh  the  Brim  with  the  fame  : 
This  is  a  very  delicate  Pudding  as  can  be 
made,  and  not  very  expenfive. 

To  make  Mackeroons. 

DLANCH  and  beat  your  Almonds, 
-*-*  with  Rofe  or  Orange-flower-Water,  to 
every  pound  of  Almonds  put  a  pound  of 
fine  Sugar,  and  the  Whites  of  three  large 
Eggs,  beat  to  a  Froth,  put  all  to  the  Al¬ 
monds,  and  beat  it  together  very  well  in 
your  Mortar;  when ’tis  fmall  enough,  make 
it  fcalding  hot  in  your  Preferving-pan,  then 
drop  it  on  Wafer  Paper,  and  bake  it  on 
Sheets  of  Tin ;  be  fure  the  Oven  be  not 
fcorchiug. 

A  Lemon  Pudding. 

TA  K  E  a  quarter  of  a  pound  of  Almonds, 
blanch  them,  and  beat  them  very  fine, 
with  Orange-flower-Water,  or  fair  Water 
will  do,  to  keep  them  from  Oiling  as  they 
beat  ;  when  they  are  fine,  put  in  half  a 
pound  of  Butter,  three  quarters  of  a  pound 
of  fine  Sugar ;  then  beat  it  again,  and  grate 
in  the  Rinds  of  two  large  Lemons,  and 
fqueeze  in  the  Juice  of  one,  and  beat  it 

again ; 
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again ;  put  in  the  Yolks  of  twelve  Eggs,  well 
beaten,  mix  it  again  extreamly  well;  put  a 
Puff-pafte  at  the  bottom  of  the  Difh;  put 
the  Pudding  in,  and  cover  it  with  a  Puff- 
pafte  ;  three  quarters  of  an  Hour  will  bake 
it,  take  care  your  Oven  be  not  fo  hot  to 
fcorch  it :  ’tis  a  mod  delicate  Pudding,  and  a 
very  exa£t  and  certain  way  for  either 
Orange  or  Lemon. 

An  Orange  Pudding  for  Skins. 

TAKE  the  Rinds  of  twelve  Sevil  Oran¬ 
ges,  boil  them  in  Water  till  they  are 
very  tender,  and  the  bitternefs  almoft  gone, 
the  Water  muft  be  fhifted  feveral  Times ; 
then  dry  them  from  the  Water,  and  put 
them  into  a  Marble  Mortar,  and  beat  them 
pretty  fmall,  with  half  a  pound  of  Jordan 
Almonds  blanch’d,  putting  in  often  Sack, 
and  three  or  four  fpoonfuls  ofOrange-flower- 
Water;  grate  a  pound  of  Naples  Bisket,  and 
a  Penny  white  Loaf,  which  you  muft  fteep 
in  warm  Milk,  breaking  it  fometimes,  for 
fear  it  fhould  gather  into  Lumps,  when 
cold;  put  in  twenty  Eggs  well  beaten,  leave 
out  five  Whites,  take  two  full  pound  of  the 
Hogs  Lard,  which  you  muft  fcrape  very 
fine  with  your  Spoon ;  put  in  a  little  Salt, 
and  as  much  fine  Sugar  as  will  make  it  very 
fweet ;  put  all  together  when  the  Bread 
and  Milk  is  cold,  and  mix  it  extreamly  well 

with 
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with  your  Hands,  that  the  Fat  be  not  in 
Lumps;  this  Fat  eats  as  well  as  Marrow; 
fill  your  Skins,  and  boil  them  with  great 
Care. 

White  Lemon  Cream. 

TAKE  almoft  a  pint  of  Water,  and  the 
Whites  of  Nine  Eggs  very  well  beaten, 
and  the  Juice  of  Four  large  Lemons,  or  Five 
if  they  are  not  large  ;  then  ftrain  it  through  a 
Jelly  Bag,  •  and  put  to  it  half  a  pound  of 
double-refined  Sugar,  beat  and  fifted  ;  fet  it 
on  a  foft  Fire,  and  keep  it  conftantly  ftirring 
all  oneway,  ’till  ’tis  as  thick  as  Jelly ;  pour 
it  out  quick.  , 

v 

A  Rice  White-Pot,  very  Good \ 

indeed. 

TAKE  one  pound  of  Rice,  boil  it  in 
two  quarts  of  Milk,  ’till  ’tis  thick  and 
tender,  then  beat  it  very  well  in  your  Mor¬ 
tar,  with  three  or  four  ounces  of  blanch’d 
Almonds,  boil  two  quarts  of  Cream,  with 
Crumbs  of  white  Bread,  and  Blades  of 
Mace ;  put  all  together,  with  the  Yolks  of 
Eight  Eggs,  fome  Rofe- Water,  and  Sugar 
to  your  Tafte ;  when  ’tis  in  the  Oven,  lay 
in  fome  Candyed  Orange  and  Citron  peels, 
cut  thin  in  handfome  peices :  This  is  very 
good,  and  half  the  quantity,  or  a  quarter, 

makes 
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makes  a  very  pretty  China  Bafon  full :  Be 
very  careful  in  the  Baking  ;  ’tis  foon  fpoil’d, 
if  too  hot. 

Cream  Flummery. 

'T'  AKE  a  pint  of  Cream,  three  fpoonfuls 
of  Rice  Flower,  very  fine  ground  or 
beat,  and  fifted  ’till  it  is  final!,  three  ounces 
of  Sugar,  and  two  ounces  of  Almonds,  beat 
finall  ;  beat  with  fome  fpoonfuls  of  Milk, 
for  fear  of  Oiling,  the  Whites  of  three  Eggs, 
beat',  {train  the  Cream  and  Eggs  to  the 
Almonds,  and  fet  it  on  the  Fire,  and  ftir  it 
all  one  way,  ’till  ’tis  thick  and  fmooth  as  a 
Cuftard ;  then  pour  it  into  deep  Glaffes,  that 
when  ’tis  cold  it  may  turn  out  in  picked 
Shapes;  blanch  and  cut  fome  Almonds  in 
flips  to  flick  upon  it. 

Currant  dear  Cakes. 

! 

«  <-1  4 

TNFUSE  your  Currants  in  a  Stone  Pot 
■*  or  Jug,  that  you  may  keep  it  clofe  cover’d 
in  a  Kettle  of  Water,  to  boil  ’till  they  are 
tender ;  then  pafs  them  while  they  are  hot 
through  your  Jelly-bag ;  to  a  pound  of  this 
Liquor,  put  a  pound  ofdoubie  refin’d  Sugar, 
boil’d  to  a  thick  Candy,  ’till  ’tis  almoft:  Su¬ 
gar  again ;  then  put  in  your  Liquor,  and 
make  it  icalding  hot,  but  it  muft  not  boil ; 
then  put  it  into  Glaffes,  the  thicknefs  you 

C  would 
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would  have  your  Cakes  of,  and  put  them 
in  your  Stove,  with  a  moderate  Heat,  ’till 
they  are  a  ftrong  Jelly ;  then  turn  them 
out  upon  Glafs  Plates,  fift  a  little  Sugar  on 
the  top  of  them ;  keep  them  turn’d  and 
ftoved  ’till  they  are  Candy’d.  White  Cur¬ 
rants  and  Pare  Plumbs  are  done  the  fame 
way. 

I 

Ralberry  Cakes. 

INFUSE  your  Rasberries  as  you  do  the 
Currants,  and  let  the  Liquor  run  out; 
then  put  to  the  pulp  of  the  Rasberries  as 
much  or  more  of  the  Currant  Liquor  as 
run  out  of  the  Rasberries  ;  put  the  weight 
in  Sugar,  and  boil  it  to  a  Candy  as  exactly 
as  you  did  the  other. 

Note ,  That  the  Seeds  of  the  Rasberry 
are  not  to  be  mix’d,  therefore  ’tis  belt  to 
ftrain  them  through  a  thin  ftrong  Cloth, 
that  you  may  get  all  the  pulp,  and  leave 
only  the  dry  Seeds  hard  preft.  Quinces  and 
Apricock  clear  Cakes  are  made  the  fame 
way,  only  they  are  fcalded  in  fair  Water, 
till  tender,  and  not  by  Infufion,  as  this  fmall 
Liquid  Fruit  is. 


Rasberry 
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Rafberry  Jamm. 

V  O  U  are  to  infufe  your  Rasberries  as 
before,  but  muft  be  very  careful  to 
pick  your  Fruit  from  the  dead  and  maggotty 
ones  ;  when  they  are  tender,  take  out  fome 
of  their  Liquor,  and  put  the  fame  Quantity 
of  Currant  Liquor  to  what  is  left;  put  the 
weight  in  Sugar,  and  boii  it  up  together ; 
put  it  into  your  Glaffes,  to  eat  with  Cream 
all  the  Year. 

I  believe  this  general  Rule  will  never  fail 
you,  becaufe  the  Perfon  who  fent  it  excels 
in  Sweet-Meats;  the  Rasberry-Liquor  that 
you  take  out,  may  be  boil’d  up  for  Syrrop, 
which  no  Family  fhould-  be  without;  but 
fome  Currant  Liquor  put  to  the  Rasberries 
makes  it  Jelly;  fo  that  it  looks  better,  and 
taftes  quicker* 

To  make  Red  Quince  Marmalade 

in  Jelly. 

CCALD  as  many  fair  large  Quinces  as 
you  would  ufe;  then  grate  as  many  of 
the  fmall  ones  as  will  make  a  pint  or  a 
quart  of  Juice,  according  to  the  quantity 
you  fhall  want;  let  this  Juice  fettle,  after 
you  have  preft  it  through  a  courfe  Cloth ; 
then  ftrain  it  through  a  Jelly-bag,  that  what 
you  ufe  may  be  perfe&ly  clear ;  to  every 
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pint  of  this  Liquor,  put  a  pound  and  half 
of  Sugar,  and  a  pound  and  a  half  of  the 
fcalded  Quinces,  which  mull  be  par’d  and 
cored,  before  they  are  weigh’d;  fet  it  all 
at  firft  on  a  pretty  brisk  Fire  ;  when  it  be¬ 
gins  to  boil,  make  it  flower;  and  when  you 
fee  it  begins  to  turn  Red,  cover  it  with  a 
Pye-plate  tyed  up  in  a  Cloth ;  when  ’tis  a 
fine  bright  Red,  take  it  off  and  fill  your 
Glaffes :  You  muff  carefully  watch  the 
Colour,  becaufe  it  turns  muddy  and  black  in 
a  Moment,  and  the  Colour  is  as  Delicate  as 
the  Tafte  in  this  and  all  Sweet-Meats. 

To  Preferve  Cherries* 

TO  a  pound  of  Cherries,  after  they  are 
pick’d  and  fton’d,  put  a  quarter  of  a 
pint  of  the  Juice  of  White  Currants  ( firft 
infus’d  and  pafs’d  through  a  Jelly-bag)  and 
the  weight  of  both  Liquor  and  Cherries  in 
double-refin’d  Sugar ;  fift  your  Sugar,  and 
ftrew  it  as  you  put  them  into  your  Pre- 
ferving  Pan  ;  boil  and  fcum  it,  ’till  the 
Cherries  look  clear  from  the  fcum ;  then 
put  them  into  your  Glaffes :  Some  put  in 
Goofeberry-Liquor  fo  ftrain’d,  but  Currant 
is  better,  if  they  are  White  and  full  Ripe. 
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A  mojl  admirable  Way  to  Dry 

Cherries. 

TO  every  five  pounds  of  Cherries  fton’d, 
put  one  pound  of  double-refin’d  Sugar ; 
put  the  Cherries  into  the  Preferving  Pan, 
with  a  very  little  Water,  make  both  juft 
fcalding  hot,  take  them  immediately  out  of 
this  Liquor,  and  dry  them ;  then  put  them  in¬ 
to  the  Pan  again,  ftrewing  the  Sugar  between 
every  Layer  of  Cherries  ;  let  it  ftand  to 
melt,  and  then  fet  it  on  the  Fire,  and  make 
it  fcalding  hot,  as  before,  which  rauft  be 
done  twice  or  thrice  with  the  Sugar  ;  then 
drain  them  from  this  Syrrop,  and  lay  them 
fingly  to  dry  in  the  Sun,  or  in  your  Stove; 
when  they  are  dry  throw  them  into  a  Bafon 
of  cold  Water,  and  take  them  out  again 
the  fame  Moment,  and  dry  them  with  a. 
Cloth :  fet  them  once  more  into  the  hot 

*  ,  ,  t 

Sun,  and  keep  them  all  theYear  in  a  dry 
Place  :  This  is  not  only  the  beft  way  for  to 
give  them  a  good  Tafte,  but  aifo  for  colour 
and  plumpnefs  ;  I  never  found  any  way  fo 
certain.' 

-A  ftnl  1  fJO  7 
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To  Pref  ?rve  Green  Apricocks. 

TAKE  your  Apricocks  before  the  Stones 
are  hard,  put  them  into  a  courfe  Cloth, 
with  a  large  handful  of  Salt,  rub  them  well 
*  C  3  in 
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in  it ;  then  put  them  into  fealding  hot  Wa¬ 
ter;  fet  them  on  the  Fire,  and  keep  them 
fealding  on  a  gentle  Fire,  till  they  are  green ; 
then  let  them  boil  till  they  are  tender  ;  put 
to  a  pound  of  the  Apricocks,  a  pound  of 
Sugar  double-refin’d ;  boil  your  Sugar  to  a 
thick  Syrrop ;  and  when  the  Apricocks  are 
drain’d  and  cold,  and  the  Syrrop  is  cold, 
you  may  put  them  together ;  what  you  de- 
fign  for  Tarts  will  keep.  Tome  Time  with  ' 
half  their  weight  in  fingle-refin’d  Sugar: 
When  you  are  to  boil  your  Sugar  to  Syrrop, 
you  rna y  wet  it  more  than  when  ’tis  to 
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To  make  Marmalade  of  Ripe 

Apricocks. 
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A  R  E,  Honu  and  cut  your  Apricocks  in- 
-  to  thin  flicesy  then  to  a  pound  of  Fruit, 
put  a  pound  of  double-E^lin’d  Sugar,  and  a 
quarter  of  a  pint  of  ftrong  Codlin  Liquor; 
boil  it  as  fall  as  you  can,  and  when  the 
Fruit  is  tenejer,  and  elear  from  the  feurh, 
which  you ,  are  carefully  to  take  off,  then 
fet  it  off  the  Fire,  and  break  what  pieces 
you  think  too  big ;  then  fill  your  Glaffes, 
and  Paper  them  when  cold.  , 
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To  make  a  Marmalade  of  Orange- 

Flowers. 

PICK  your  Orange-flowers  Leaf  by 
Leaf,  and  then  boil  them  tender,  in  as 
much  Water  as  will  quite  cover  them ;  then 
take  twice  their  weight  in  double- refin’d 
Sugar  ;  take  a  quarter  of  the  Sugar,  and 
beat  with  the  Leaves  in  a  Mortar ;  wet  the 
reft  of  the  Sugar,  and  boil  it  up  almoft  to  a 
Candy  heighth;  put  the  Flowers  into  it,  and 
ftir  it  in  the  Syrrop,  ’till  ’tis  well  mix’d ;  boil 
it  juft  up  after  ’tis  mix’d,  and  fill  your 
Glafles  ;  it  may  be  turn’d  out,  and  lifted 
with  Sugar,  and  dry’d  in  Cakes,  or  kept  in 
deeper  Glafles  to  eat  wet :  A  fpoonful  of  this 
gives  a  fine  Flavour  in  Almond  Cream,  or 
Cream  Flummery,  or  any  made  Difh  that 
wants  Perfume. 

To  make  Apricock  Cakes. 

TAKE  a  pound  of  your  Ripeft  Apri- 
cocks,  fcald  them,  peel  them,  and  take 
out  the  Stones  ;  then  malh  them  to  pieces 
with  the  back  of  your  Spoon ;  then  take 
half  a  pound  of  double- refin’d  Sugar,  and  a 
fpoonful  of  Water,  boil  it  to  a  Candy;  then 
put  in  the  pulp  of  your  Apricocks ;  let  it 
ftand  a  quarter  of  an  Hour  on  the  Fire,  and 
boil  a  little,  ftirring  it  well,  then  pour  it 
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into  flhallow  flat  Glaffes,  that  it  may  eafily 
turn  out  ;  let  it  ftand  Two  Days  in  the 
Glaffes ;  then  lay  them  on  Glafs  Plates,  ftove 
them  and  turn  them  Daily. 

You  may  do  Quince  Cakes  thus,  only 
allow  more  Sugar ;  but  if  your  Apricocks 
are  full  Ripe,  this,  by  that  Time  they  are 
skin’d  and  fton’d,  is  a  fit  quantity,  and 
will  keep  them  all  the  Year. 

To  Preferve  Currants  Red  and 

White. 

PICK  out  all  the  little  Seeds  with  a  Quill, 
to  half  a  pound  of  thefe  ftoned  Cur¬ 
rants,  put  a  pound  of  the  Currant  Liquor, 
infus’d  and  pafs’d  through  a  Jelly-bag,  and 
put  the  weight  of  both  in  double-refin’d  Su¬ 
gar  ;  put  all  together  into  your  Preferving 
Pan,  boil  them  all  together  on  a  quick  Fire, 
till  they  look  clear,  and  the  Scum  has  done 
rifing;  then  put  them  into  your  Glaffes, 
and  Paper  them  clofe. 

To  Preferve  Grapes. 

CKIN  and  ftone  your  Grapes,  and  to 
every  pound,  put  a  pound  of  double-re¬ 
fin’d  Sugar,  beat  and  lifted,  ftrew  fome  be¬ 
tween  and  over  the  Grapes,  as  you  put  them 
carefully  into  your  Preferving  Pan,  and 
keep  out  one  quarter  of  the  Sugar,  to  ftrew 

'on 
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on  them  in  boiling ;  fet  them  on  a  quick 
Fire  ;  cover  them  with  a  Silver  or  Earthen 
Plate ;  ftrew  on  the  remaining  Sugar  as  they 
boil  up ;  when  they  look  clear  take  them 
off  the  Fire ;  let  it  (land  off  the  Fire,  cover’d 
a  little  while,  then  fcum  them  clean,  and 
put  them  into  Glaffes. 

To  Dry  Plumbs. 

TAKE  half  the  weight  of  the  Plumbs 
in  Sugar ;  boil  it  to  a  Syrrop,  not  too 
thick ;  flit  your  Plumbs  down  the  Seam, 
and  put  them  into  this  Syrrop*;  fet  them  on 
the  Fire,  and  keep  them  fcalding  hot,  ’till 
they  are  tender,  and  be  fure  to  let  the 
Syrrop  cover  them,  that  they  may  keep 
their  Colour;  let  them  lye  a  Day  in  this 
Syrrop  ;  then  make  a  thick  Syrrop  of  near 
the  weight  in  Sugar,  boil’d  almoft  to  a 
Candy ;  when  ’tis  cold,  drain  your  Plumbs 
out  of  the  Firfl:  Syrrop,  and  put  them  into 
this ;  they  muft  alfo  be  cover’d  with  this 
Syrrop,  and  fet  on  the  Fire  to  fcald,  till 
they  look  clear ;  fet  them  by  three  Days  in 
this  lall  Syrrop ;  then  lay  them  on  Glals 
Plates,  and  dry  them  in  the  Sun,  or  your 
Stove,  turning  them  often;  if  Green  they 
mull  be  full  rub’d  in  Salt,  and  fcalded 
Green,  as  Green  Apricocks. 
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An  Excellent  Way  to  Preferve  or 
Candy  Orange  or  Lemon-peels. 

T2  0IL  the  Peels  very  tender,  fhifting 
the  Water  four  or  five  Times  in  the 
boiling,  more  or  lefs,  as  you  chufe  the 
bitterilTh  Flavour ;  then  put  them  in  Water 
two  or  three  Days ;  but  if  they  are  well 
boil’d,  this  laft  Watering  is  bell:  let  alone; 
though  ’tis  the  Direction  of  a  very  nice 
Confe&ioner ;  but  I  leave  it  to  the  Judg¬ 
ment  of  the  Experienced :  Then  take  half 
their  weight  in  Sugar  ;  and  to  each  pound 
of  Sugar,  put  a  quart  ol  Water ;  boil  and 
fcum  it  very  clean,  then  put  in  your  Peels ; 
let  them  lye  a  Fortnight ;  heat  them  once 
a  Day,  then  take  a  little  more  than  half 
their  weight  in  Sugar  again ;  and  to  each 
pound  of  this  Sugar,  put  a  pint  of  Water ; 
boil  this  Syrrop  as  before ;  put  in  your  Peels, 
and  heat  them,  ’till  they  look  clear,  but 
never  let  them  boil ;  you  may  keep  them 
all  the  Year  for  Ule,  in  this  laft  Syrrop,  if 
you  fometimes  heat  it ;  ’tis  beft  fo  for 
moft  Ufes,  as  Apple-Pyes,  Cakes,  £$c.  but 
if  you  want  it  Candy’d,  boil  a  little  double- 
refin’dLoaf  Sugar  to  a  Candy  heighth,  and 
throw  them  in  to  boil  up ;  lay  them  out  to 
dry  in  the  Sun,  or  in  your  Stove :  Thus 
you  may  do  Orange  Chips. 

To 


» 
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To  make  a  pretty  Sort  of  Lemon- 

Puffs. 


TO  a  pound  of  double- refin’d  Sugar, 
finely  beat  and  fifted,  take  the  Juice 
of  Two  Lemons,  beat  them  together  in  a 
Bowl ;  and  as  you  beat  them,  put  in  White 
of  Egg,  firft  beat  to  a  very  high  Froth,  ’till 
’tis  White  as  Snow ;  when  you  have  beat 
all  together  fome  Time,  and  put  in  the 
quantity  of  Egg  you  defign,  which  rauft  be 
Three  at  leaft  to  every  pound  of  Sugar ; 
then  add  the  Rind  of  Two  fair  Lemons, 
finely  grated,  beat  it  ’till  all  is  well  mix’d, 
fift  your  Papers  with  Sugar,  and  drop  on 
the  Puffs  in  imall  Drops ;  you  may  add  any 
Perfume  you  like  :  but  they  are  very  good 
without. 

To  make  Savoy  Bilkets* 


'T'  AKE  Twelve  Eggs,  and  leave  out 
half  the  Whites,  beat  them  up  with  a 
fmall  Whisk  ;  put  in  Two  or  Three  fpoon- 
fuis  of  Rofe  or  Orange-flower- Water,  and 
as  you  beat  it  up  ftrew  in  a  pound  of 
double-refinM  Sugar,  that  is  firft  beat  and 
fitted  very  fine ;  when  this  Eggs  and  Sugar 
is  as  thick  and  white  as  Cream,  take  a 
pound  and  two  ounces  of  the  fineft  Flower 
that  is  dry’d  and  mix  it  in  ;  then  lay  them 
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in  long  Cakes,  and  bake  them  in  a  cool 
Oven. 


To  make  Pafte  for  a  Pafty. 

TO  half  a  peck  or  feven  pound  of  Flower, 
put  fix  Eggs,  leaving  out  two  Whites ; 
becaufe  if  the  Eggs  are  large,  too  many 
Whites  are  apt  to  make  it  tough ;  put  in 
one  pound  of  the  Butter,  with  the  Eggs  and 
Water  into  the  middle  of  the  Flower,  and 
wet  it  pretty  ftiff ;  then  roll  it  out,  and 
work  in  the  remainder  of  your  Butter,  by 
flicking  it  on  in  bits,  and  fhaking  Flower; 
fo  roll  it,  and  flick  on  more  ’till  the  whole 
is  taken  up:  This  for  all  Meat-Pafties  is 
Fat  enough;  but  if  you  intend  it  for  Tarts, 
where  the  Cruft  mull  be  very  thin,  then 
you  mull  allow  near  a  pound  of  Butter  to  a 
pound  of  Flower  and  one  Egg ;  roll  this  up 
feveral  Times,  according  to  Art,  as  before. 

.r.,,  ;  Icing  for  Tarts. 
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TAKE  a  quarter  of  a  pound  of  fine  Loaf 
Sugar,  beat  it  very  fine,  and  fift  it ; 
put  it  into  your  very  clean  Mortar,  with  the 
white  of  one  Egg,  and  two  fpoonfuls  of  Rofe 
or  Orange-flower-Water ;  ftir  it  all  one  way, 
’till  your  Tarts  are  baked,  and  almoftcold  ; 
then  ftrike  them  all  over  the  top  with  a  fmall 
bunch  pf  Feathers  dip’d  in  this  Icing,  and 
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fet  them  into  your  cool  Oven  again,  ’till 
they  are  harden’d  ;  take  care  they  do  not 
grow  difcolour’d  by  Handing  too  long. 

To  make  Orange  Tarts, 

'T'AKE  Twelve  of  the  faireft  Sevil 
Oranges ;  pare  off  the  Rinds  as  thin  as 
’tis  polfible,  that  fome  of  the  Yellow  may 
remain  on  the  Orange ;  put  them  into  fair 
Water  as  you  pare  them  ;  then  cut  them 
in  halves,  and  fqueeze  the  Juice  into  a  clean 
Bafon;  Hill  throw  your  Oranges  into  clean 
Water ;  when  all  your  Juice  is  out,  put  to 
it  half  a  pint  of  fair  Water ;  cover  it  and 
fet  it  by  till  you  have  boil’d  your  Oranges 
tender  in  fo  many  Waters  as  is  requifite  to 
take  off  the  bitternefs ;  when  this  is  done, 
take  out  the  skin  and  ftringy  Part  that  is  in 
the  infide,  Hill  throw  them  into  Water; 
then  cut  them  into  flices,  and  dry  them  in 
a  clean  Cloth;  ftrain  out  the  Juice  and  Wa¬ 
ter  from  the  Seeds,  which  will  be  pretty 
thick,  like  Jelly;  put  four  or  five  fpoonfuls 
into  every  Tart;  one  Orange  will  fill  a 
Tart ;  your  Sugar  mull  be  fine  Loaf  pow¬ 
der’d,  and  about  a  pound  and  a  quarter  will 
Seafon  the  twelve  Tarts;  when  the  Cruft 
is  bak’d  they  are  enough,  and  will  look 
very  clear;  if  you  like  Apple,  you  may 
mix  the  Apple  and  Orange ;  and  if  your 
Oranges  are  not  very  juicy,  you  may  add 

the 
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the  Juice  of  a  Lemon;  thefe  are  a  very  pro¬ 
per  Tart  for  Winter* 

v  t  i  *•  ‘  *  -  »  *  .  ■  t  -i  -  .  ■  ' 
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To  a  good  Cinger-Bread., 

out  Butter. 

TAKE  two  pound  of  Treacle,  Candy’d 
Orange,  Lemon  and  Citron  peel,  of 
each  a  quarter  of  a  pound,  as  much  Can¬ 
dy’d  Ginger,  all  Diced  thin;  one  ounce  of 
Carraway-feed,  and  one  ounce  of  Coriander 
feed,  with  one  ounce  of  beaten  Ginger  ;  mix 
in  as  much  Flower  as  will  make  it  a  foft 
Parte;  lay  it  in  Cakes  on  Tin  Plates,  and 
bake  it  in  a  quick  Oven,  keep  it  dry,  and 
it  will  be  good  fome’  Months. 
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Phyjick  and  Surgery . 


Part  II. 


The  true  Way  of  making  Barbadoes 

Water. 

OU  muft  pare  your  Citrons  ex- 
treamly  thin,  and  dry  thefe  Yel¬ 
low  Peels  in  the  Sun,  if  polfible; 
then  grate  the  White  Part  of  the 
Citron,  till  you  come  to  the  Pulp  or  Juice  j 
take  this  that  is  grated,  and  put  it  into  a 

cold 
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cold  Still,  and  diftil  as  much  of  that  Simple 
Water  as  you  can  draw  off  good,  with  a 
pretty  quick  Fire ;  in  the  mean  Time  you 
are  to  put  one  pound  of  thofe  dry’d  Peels 
into  one  quart  of  Brandy,  let  it  be  the  very 
beft  you  can  get ;  when  thefe  Peels  are 
foak’d  enough,  put  to  each  quart  of  that 
Brandy,  one  quart  of  Madera  Wine;  then 
diftil  that  Brandy  and  Wine  and  Peels  in  a 
cold  Still,  and  put  one  pint  of  the  Simple 
Water  to  a  quart  of  the  other  ftrong  Wa¬ 
ter  ;  make  a  Syrrop  of  double-refin’d  Sugar ; 
put  to  each  pound  of  Sugar,  almoft  three 
pints  of  Water,  and  the  Whites  of  three 
Eggs ;  let  it  boil,  and  then  pafs  it  through 
your  Jelly-bag,  ’till  ’tis  extreamly  fine  ;  put 
half  a  pint  of  this  Syrrop  to  each  quart 
of  the  mix’d  Waters,  more  or  lefs,  as  you 
love  it  for  fweetnefs ;  and  to  each  quart ,  ? 
put  a  bit  of  Allum,  as  big  as  a  Pea ;  when 
you  fee  it  perfectly  clear  and  fine,  Rack  it 
off  into  other  Bottles ;  and  put  into  each 
Bottle  fome  of  the  Citron  Flowers. 

I  did  with  great  Difficulty  procure  this 
Receipt  fo  exa£t,  becaufe  either  Lemons  or 
Oranges  do  as  well,  and  are  very  often  what 
we  want  to  difpofe  of,  when  we  have  had 
Occafion  to  ufe  large  quantities  of  the  Juice ; 
and  having  try’d  it,  you  may  be  convinc’d, 
that  of  frelh  thick  rin’d  Lemons,  you  may 
at  any  Time  make,  a  Liquor  as  good  as 
they  do  in  Barbadoes  ;  efpecially  where 
.  \  the 
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the  Green-Houfe  affords  you  Orange  or  Le* 
inon  Flowers. 

An  Excellent  Poppy  Water  for  att 

Afthma. 

C I L  L  a  large  Glafs  full  of  frefh  Poppies ; 

pour  to  it  one  quart  of  Hyffop  Water; 
one  pint  of  Darrtask  Rofe  Water ;  one  pint 
of  Penny-royal  Water;  and  two  quarts  of 
Compound  Briany  Water ;  put  in  alfo  eight 
ounces  of  ftoned  Raifons,  four  ounces  fliced 
Figs,  two  ounces  of  Sugar-candy,  two 

ounces  of  Syrrop  of  Maiden-hair,  two 

1  ounces  of  Syrrop  of  Ground-Ivy,  two 

I  ounces  of  fliced  Liquorifh,  Carraway-feeds 

II  and  Annifeed  of  each  three  ounces  bruis’d  ; 

ij  let  thefe  ftand  fix  Weeks  in  the  Sun ;  then 
t  ftrain  it  off;  and  when  the  Breath  is.  very 
I  bad,  drink  four  fpoonfuls  :  In  Extremity 

f  you  may  mix  half  an  ounce  of  Oximel  of 
5  Squils  with  every  Dofe. 

.  A  Pleafant  Medicine  for  a  Cough. 

r  puT  two  large  Lemons  over  a  gentle 
*•  Fire,  to  coddle  as  you  do  an  Apple; 

.  i  when  they  are  foft,  take  them  out  before 
1  4  they  burft  (which  they  will  be  yery  apt  to 
»  do,  if  your  Fire  be  fierce )  cut  them  and 
I  take  out  the  juice  and  foft  Pulp  from  the 
,  i  %eds,  Strings  and  Rine ;  put  to  this  Pulp 
I  ’  D  four  • 
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four  ounces  of  Sugar-candy  finely  beat ;  four 
ounces  of  Oil  of  Sweet  Almonds,  and  two 
ounces  of  Syrrop  of  Poppies ;  mix  all  well 
together,  and  take  a  large  fpoonful  when¬ 
ever  your  Cough  is  troublefome. 

An  eafy  Medicine  for  a  dry  Husk¬ 
ing  Cough. 

i  *  . 

n\RINK  near  a  pint  of  Spring  Water 
^  as  hot  as  you  can,  the  laft  Thing  you 
do  going  to  Reft. 

This  is  Recommended  by  one  whofe  In¬ 
tegrity  may  be  depended  on ;  and  though 
’tis  feemingly  a  triffling  Prefciption,  it  has 
done  very  wonderful  Cures. 

An  admirable  Medicine  for  the 

Piles. 

'T'  A  K  E  a  handful  of  the  Leaves  of 
Mullein,  and  boil  it  in  a  pint  of  Milk ; 
fweeten  this  with  an  ounce  of  Syrrop  of 
Violets,  and  drink  it  every  Night  going  to 
Reft,  for  five  or  fix  Weeks,  and  it  will  cer¬ 
tainly  take  away  the  Caufe. 


AH 
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An  Excellent  Remedy  for  the  Stone 

Cholick. 

TAKE  three  Mornings  together  fix 
fpoonfuls  of  Milk  Water  cold  Still’d, 
and  as  much  good  White-wine ;  and  before 
you  drink  it,  Dice  a  lpoonfu!  of  Ginger  very 
thin ;  wet  it  with  fome  of  this  mixture, 
fwallow  it  and  drink  the  reft  after  it ;  do 
this  for  three  Mornings;  and  the  three  fol¬ 
lowing  Mornings,  take  two  fpoonfuls  of  the 
beft  Sallad  Oil  you  can  get,  ftrew  a  little 
Sugar  upon  it,  and  fwallow  it  down  ;  drink¬ 
ing  after  it  a  draught  of  warm  Ale, 
fweeten’d  with  Honey ;  take  thefe  two 
Medicines  interchangeably  for  nine  Morn¬ 
ings  together :  This  has  been  very  often 
approved  with  admirable  Succefs  in  violent 
Fits. 


of 


For  a  Cholick  attended  with  painful 

Vomitings . 


«f 

8 

(!’ 


TP  AKE  a  large  Chicken,  and  fill  it  with 
Manna  as  full  as  it  will  hold;  put  it  in¬ 
to  two  gallons  of  Water,  with  a  quarter  of 
an  ounce  of  Mace  ;  let  it  boil  as  quick  as  pofli- 
ible,  ’till  two  or  three  quarts  be  wafted, 
the  Manna  confumed,  and  the  Fowl  boiled 
to  rags ;  then  ftrain  it,  and  let  the  Patient 
drink  at  leaft  one  gallon  of  it,  and  as  fa  ft 

D  2  as 
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as  one  Porringer  comes  up,  let  him  drink 
another,  till  it  works  downwards;  when 
he  has  drank  all,  and  the  Operation  is  over, 
let  him  take  the  following  Julep. 

The  Compojing  Draught  for  the 

Cholick. 

HP  A  K  E  two  large  fpoonfuls  of  Mint 
Water,  two  of  Hyfterick  Water,  one. 
of  Oil  of  Sweet  Almonds,  and  one  ounce  of 
Syrrop  of  Diaeodium  ;  if  ’tis  for  a  Man,  add 
ten  Drops  of  Liquid  Laudanum,  and  twenty 
Drops  of  Spirit  of  Hart’s-horn  ;  if  for  a  Wo¬ 
man,  only  twenty  Drops  of  Tinfture  of 
Caftor ;  add  alfo  for  either  two  or  three 
Drops  of  Oil  of  Juniper ;  drink  this  Draught, 
and  under  God,  you  may  abfolutely  depend 
on  Reft  and  Eafe,  and  a  fafe  Cure;  for  the 
Manna  does  fo  gently  make  its  PafTage,  as 
by  Repetition  is  lure  to  carry  off  that  lharp 
Humour  that  was  the  Caufe  of  this  tumult 
in  the  Bowels;  and  then  an  Opiate  may 
be  fafely  given,  when  this  Operation  is 
over ;  but  before  ’tis  Dangerous  :  I  would 
very  earneftly  recommend  this  Method,  be- 
caufe  ’twas  thirty  Years  the  Succefsful 
Praftice  of  an  Excellent  Apothecary,  and 
given  me  as  a  very  valuable  Specifick  on 
this  Occafion. 
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Tor  the  Stone. 

'T'  A  K  E  Millepedes,  and  white  Amber, 
of  each  a  like  quantity,  finely  pow¬ 
der’d,  half  as  much  Nutmeg  finely  grated  ; 
as  much  Chio  Turpentine  as  will  beat; 
mix  them  in  a  warm  Mortar,  into  a  mafs 
for  Pills ;  let  your  Millepedes  die  in  White 
or  Rhenilh  Wine ;  a  little  more  Turpentine 
than  all  the  reft  weigh  is  fufficient ;  take 
failing  the  quantity  of  five  large  Peas,  in 
•  Tea  or  any  fuch  Thing. 

For  the  Gravel. 

HP  AKE  half  a  pint  of  Ale,  boil  it  and 
_  fcuna  it  very  clean ;  then  fet  it  off  the 
Fire,  ’till  you  beat  up  the  Yolks  of  two 
new  laid  Eggs,  with  one  fpoonful  of  Honey ; 
mix  it  with  the  Ale,  when  ’tis  cool  enough 
to  mix  without  curdling  :  Drink  this 
Draught  nine  Mornings. 

To  Jtop  a  violent  Bleeding  im¬ 
mediately. 

* 

T"\  I P  a  piece  of  black  Bays,  in  the  fharp- 
eft  Vinegar  you  can  get,  and  lay  it  to 
the  Groin  of  the  Patient ;  as  it  grows  warm, 
dip  it  again :  It  gives  a  fudden  check,  and 
is  the  Practice  in  the  Weft  Mies,  among  the 

D  3  Blacks, 
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Blacks,  who  are  fubjeft  to  this  Diftemper, 
and  often  loft  by  the  violence  of  it :  And 
this  does  feldom  fail  in  Extremity. 

For  a  Loolenefs  and  Bloody  Flux. 

A  K  E  the  Yolks  of  two  new  laid  Eggs, 
and  put  them  into  a  Glafs  of  ftrong 
Cinamon-Water,  and  drink  it  all ;  Brandy, 
Rum,  Rofafoiis,  or  indeed  any  ftrong  fpiri- 
tuous  Liquor  will  do  as  well  as  Cinamon- 
Water,  and  does  very  feldom  fail :  But  I 
think  fuch  hot  Things,  how  well  foever  re¬ 
commended,  fhould  never  be  ufed  but  in 
the  greateft  Extremity ;  becaufe  chewing  of 
Rhubarb  is  as  certain,  and  carries  off  the 
Caufe  ;  and  of  all  the  hidden  Cures,  I  pre¬ 
fer  Venice  Treacle. 

An  Excellent  Ale  for  the  Scurvy. 

TAKE  one  peck  of  Garden  Scurvy-grafs, 
of  Water-creffes  and  Brooklime,  each 
four  handfuls,  dryed  Fumetary,  Ground- 
Ivy,  Liver-wort,  Tops  of  Firr  and  Tame- 
risk  of  each  two  handfuls ;  Roots  of  Sharp- 
pointed  dock  fliced,  four  ounces;  Horfe-radilh 
Roots,  Saffaphras  and  Daucus  Seed,  each  one 
ounce;  two  large  Sevil  Oranges  fliced;  put 
all,  being  gently  bruis’d,  into  a  Canvas 
Bag,  and  hang  it  into  fix  Gallons  of  Ale ; 
when  it  is  fine,  drink  a  Draught  in  a  Morn¬ 
ing,  or  at  any  Time  in  the  Day  :  This  was 

order’d 
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order’d  by  Sergeant  Barnard,  and  is  an  in¬ 
comparable  Ale  for  that  Purpofe ;  but  where 
the  Scurvy  and  Dropfy  meet,  and  the  Legs 
fwell,  if  the  Stomach  can  bear  it,  the  Juices  of 
the  Herbs,  with  Sevil  Orange-Juice,  is  a 
more  fpeedy  and  effe&ual  Method. 

A  very  good  Purging  Diet  Drink  for 


the  fame. 


rY'  A  K  E  new  Wort,  nine  gallons ;  boil  in 
it  one  good  handful  of  Firr,  with  a 
few  Hops ;  then  ftrain  it  and  work  it  in  the 
Barrel,  as  for  other  Ale,  then  take  Scurvy- 
grafs,  Water-creffes,  and  Brooklime,  of  each 
four  handfuls;  Hart’s-tongue,  Liver-wort, 
of  each  two  handfuls;  Dock- root  and 
Polipody  of  the  Oak  fliced,  of  each  two 
handfuls ;  Rhubarb,  Gentian,  Saffaphras, 
and  Senna,  of  each  two  ounces ;  cut  your 
Herbs  very  fmall,  and  mix  them  all  together; 
flice  in  four  Sevil  Oranges,  and  bruife  two 
ounces  of  Carraway  and  Cardimam-feeds ; 
put  all  into  a  Bag ;  let  it  work  together  : 
when  it  has  been  hop’d  down  a  Week,  ’tis 
fit  to  drink. 


TAKE  the  Leave  of  Afh  Trees,  as  foon 
as  they  begin  to  come  out,  and  double 
Still  them;  give  nine  fpoonfuls  of  this  Wa¬ 
ter,  with  one  lpoonful  of  Muftard-feed,  in 


D  4 


the 
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the  Morning ;  and  at  four  or  five  in  the 
Afternoon  give  a  fpoonful  of  Muftard-feed 
in  the  like  quantity  of  White-wine  :  This  is 
recommended  as  never-failing ;  when  the 
Diftemper  is  taken  at  firft, .  reft  from  taking 
it  for  ten  Days,  and  then  begin  again. 

A  mojt  incomparable  Spring  Water, 
to  Sweeten  the  Blood ,  and  Eafe 
all  wandring  Rains, 

HP  A  K  E  the  Leaves  both  of  the  Garden 
-®-  and  Sea  Scurvy-grafs,  walh,  dry  and 
pick  all  clean,  of  each  fix  pound  ;  prefs  out 
the  J  uice  of  the  Sea  Scurvy-grafs ;  put  alfo. 
the  Juice  of  Brooklime  and  Water-creffes,  of 
each  one  quart ;  of  the  beft  White-wine,  one 
gallon ;  twelve  Sevil  Oranges ;  of  Irijb  and 
Briony-roots  fliced,  one  pound;  Horfe-radifh- 
roots,  two  pound ;  Winter  Bark  fliced,  half 
a  pound  ;  Nutmegs  bruis’d,  a  quarter  of  a 
pound ;  let  all  thefe  fteep  four  Days,  and 
then  Diftil  them  in  a  Limbeck  :  Take  fix 
fpoonfuls  every  Morning,  and  at  four  in  the 
Afternoon.  :K  ‘  ■' 

An  Excellent  Purging  Elixer. 

TA  K  E  an  ounce  of  good  Rhubarb ;  two 
ounces  of  Senna  ;  half  an  ounce  of 
Liquorilh ;  Juniper,  Aiyiifeed,  and  Carra- 

way-feed, 
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way-feed,  of  each  half  an  ounce ;  Cochineal, 
Myn  and  Saffron,  of  each  a  quarter  of  an 
ounce ;  Raifons  ftaned,  two  ounces ;  bruife 
the  Seeds,  fiice  the  Rhubarb  and  Liquorifh, 
and  put  all  the  Ingredients  into  a  quart  of 
good  Brandy,  and  half  a  pint  of  Compound 
Briony  Water  :  I  alfo  add  long  Pepper  and 
Cinamon,  of  each  half  an  ounce ;  when  it 
has  flood  a  Month  to  Infufe ;  ftrain  it  out, 
and  add  half  a  pint  of  the  Purging  Syrrop 
of  Rofes.  Take  fix  fpoonfuls  of  this,  when¬ 
ever  you  fear  a  Fit  of  the  Cholick,  or  find  a 
Sicknefs  and  loathing  in  your  Stomach. 

A  Syrrop  for  an  old  Cough,  and  to 
cleanfe  the  Brealt. 

HPAKE  Liquorilh  and  Maiden-hair,  of 
-*•  each  two  ounces,  dryed  Hyffop  one 
ounce,  Annifeeds  two  Drams ;  infufe  all 
one  Day  and  Night,  in  two  quarts  of  Spring 
Water ;  let  them  boil  on  a  foft  Fire,  till  half 
be  confumed  ;  ftrain  it  hard  and  put  to  it  a 
pound  and  half  of  Clarified  Honey,  and 
good  White-wine  Vinegar,  as  much  as  will 
make  it  pretty  {harp;  then  boil  it  again, 
till  it  is  a  thick  Syrrop ;  keep  it  for  ufe,  and 
if  you  would  add  a  grateful  Tafte,  drop  in 
three  or  four  Drops  of  Oil  of  Cinamon :  This 
is  not  only  fafe,  but  very  highly  recom¬ 
mended  to  be  taken  Firft  and  Laft. 
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A  ntofi  Excellent  Procefs  in  a  Coll- 

fumption- 

The  Conferve. 

QONSERVE  of  Hips,  fix  ounces. 

The  Milk  Water.  /  J 

TAKE  dry’d  Mint ,  one  handful ; 
Ground-Ivy,  three  handfuls ;  fix  Nutmegs 
fliced,  one  quart  of  Snails,  clean’d  and 
bruis’d  ;  Diilil  thefe  in  a  gallon  of  Milk,  and 
a  quart  of  White-wine. 

The  Syrrop. 

TAKE  Balfom  of  Tolue,  half  an  ounce ; 
fooH  it  in  two  pints  of  Barley-Water,  ’till  half 
be  boil’d  away;  ftrain,  and  add  to  it  as 
much  Sugar  as  will  make  it  a  weak  Syrrop. 

The  Pectoral  Pills. 

TAKE  Pill  of  Storax,  and  of  Hound’s 
Tongue,  each  half  a  dram;  mix  them  and 
make  it  into  twelve  Pills. 

r  '  l' '  ‘  : 

The  Purging  Pills. 

TAKE  Pill  Rufus,  two  drams ;  Salt  of 
Tartar,  half  a  fcruple;  Chymical  Oil  of 
Marjoram,  three  drops ;  as  much  Syrrop  of 

Rhubarb  as  Will  make  it  into  Pills. 

*  •.  < 


The 
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The  Powder. 

TAKE  Powder  of  Crab’s  Eyes,  one 
ounce ;  Prepared  Pearl,  a  quarter  of  an 
ounce;  white  Sugar-candy,  one  ounce;  mix 
thefe  all  into  a  fine  Powder. 

The  Directions  how  to  take  AIL 

TAKE  as  much  of  the  Powder  as  will 
lie  on  a  Six-pence,  in  half  a  pint  of  Afs’s 
or  Cow’s  Milk,  and  Barley-Water  every 
Morning  ;  take  as  much  as  a  Chefnut  thrice 
every  Day,  and  drink  after  it  fome  of  the 
Milk  Water,  fweeten’d  with  the  Balfamick 
Syrrop ;  take  three  of  the  Pectoral  Pills 
going  to  Reft ;  and  repeat  the  Dofe  if  your 
Cough  difturbs  your  Reft  •  and  once  a 
Week  take  four  of  the  Purging  Pills  at 
Night;  make  an  Iffue  in  the  Arm;  and 
once  in  a  Month  or  fix  Weeks  take  three 
or  four  ounces  of  Blood  away. 

This  is  fo  fafe  and  valuable  a  Method, 
that  I  fha'll  only  fay,  that  every  good  Judg¬ 
ment  muft  approve  it  ;  and  it  was  as  high¬ 
ly  recommended  to  me,  as  on  Experience 
I  find  it  deferv’d  to  be. 
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An  Excellent  and  Approv'd  Procefs 
for  the  Eyes_,  if  the  Rheum  he 

violent 3  and  they  have  Specks. 

* 

TAKE  Hemlock  two  ounces,  pound  it 
in  a  Wooden  Bowl,  and  add  one  Thim¬ 
ble  full  of  Bay  Salt,  and  as  much  Bole  Ar- 
moniack  as  will  ferve  to  fpread  it  on  a 
thick  Cloth  ;  lay  it  to  the  Wrift,  and  renew 
it  every  twelve  Hours,  as  long  as  you  have 
Occafion :  If  but  one  Eye  is  affe&ed,  lay  it 
to  the  contrary  Wrift. 

Red  Rofe- Water,  one  ounce ;  Tutty 
and  White  Sugar,  finely  Powder’d,  of  each 
one  ounce;  lhake  them  well,  and  let  it 
fettle,  and  walh  your  Eye,  with  a  fine  Rag, 
three  or  four  Times  a  Day. 

A  mof  Excellent  Salve  for  the  fame 
Purpofe 3  which  will  do  without 
the  other ,  when  the  Rheum  is 
not  fo  violent . 

rT'  A  K  E  of  the  beft  Sallad  Oil,  one  pound ; 

Yellow  Wax,  twelve  ounces ;  put 
them  on  the  Fire,  in  a  new  Pipkin,  ftirring 
the  Wax  ’till  it  is  melted  ;  then  add  white 
Lead,  half  a  pound;  and  let  it  boil  half  an 
Hour;  then  put  in  Myrrh,  finely  Powder’d, 

Olibanum, 
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Olibanum,  Maftick,  of  each  two  ounces; 
Camphire,  one  ounce;  each  of  them  by 
themfelves  in  the  Order  here  named,  llirring 
and  mixing  them  well  before  you  put  in 
the  other ;  let  all  boil  foftly,  ’till  it  is 
blackifh ;  you  muft  ftir  it  all  the  Time  it 
is  on  the  Fire,  and  alfo  after  it  is  taken  off, 
’till  it  be  cold  enough  to  make  into  rolls, . 
working  it  like  Dough :  Take  great  Care  in 
the  well  mixing,  and  that  it  be  not  over  or 
under  boil’d ;  it  is  to  be  apply’d  to  the 
Temples,  and  behind  the  Ears,  for  the  Eyes, 
’to  lye  there  till  it  grows  moift,  and  falls  off. 
It  will  keep  a  long  Time,  and  is  a  fweet 
and  clean  Plaifter ;  a  moft  admirable  Dif- 
folvent,  and  therefore  good  for  Swellings, 
as  alfo  for  Cuts,  and  Cures  almoft  any  Sore 
that  does  not  need  much  drawing. 

Thefe  Recipes  coft  a  Gentleman 
Fifteen  Hundred  Pound,  who  had  them 
of.  a  jefuit,  who  came  from  Rome ,  to  Cure 
his  Daughter’s  Eyes ;  and  they  have  been 
often  try’d  with  great  Succefs :  Value  thefe 
as  Choice  Receipts. 

The  Sum  is  fo  confiderable,  that  I  Ihould 
not  have  mention’d  it,  if  I  had  not  receiv’d 
it  thus,  word  for  word,  from  a  moft  gene¬ 
rous  Contributer,  whofe  veracity  and  good- 
nefs  makes  it  perfe&ly  unqueftionable. 
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To  Draw  out  a  Thorn. 

TAKE  a  little  black  Soap,  and  chew 
fome  Nut-kernels  to  mix  with  the 
Soap,  and  lay  it  on  to  the  Place  grieved  ; 
repeat  it  till  the  Thorn  comes  out,  and  you 
find  eafe. 

For  the  Canker.  * 

TA  K  E  a  quarter  of  a  pound  of  Honey, 
the  quantity  of  a  Wallnut  of  Allum 
beat  fine ;  take  Woodbine  Leaves,  Colum¬ 
bine  Leaves,  Briar  Leaves,  and  Red  Sage, 
Sorrel  and  Violet  Leaves,  of  each  one  hand¬ 
ful  ;  two  or  three  Sprigs  of  Rue ;  ftamp 
all  the  Leaves ;  ftrain  the  Juice  and  boil  it 
with  the  Honey  and  Allum  ;  fcum  it  clean, 
and  wafh  the  Mouth  often  with  it. 

,  I 

t  .  ' ' '  ”  « 

To  Draw  an  Impofthume  out  of 

the  Ear. 

TAKE  Camomile,  and  burn  it  between 
two  Tiles,  and  put  it  in  a  Cloth  ;  apply 
it  as  hot  to  the  Ear  as  it  can  be  fuffer’d  ; 
repeat  it  till  you  find  Eafe. 
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A  Medicine  for  the  Jaundice. 

TAKE  Two- penny-worth  of  Saffron, 
finely  Powder’d ;  twice  the  weight  in 
Turmerick,  finely  Powder’d  ;  a  Nutmeg 
grated,  as  much  Powder’d  Eggfhell  as  will 
lie  on  half  a  Crown;  an  ounce  and  half  of 
Sugar  finely  powder’d  and  fifted  ;  mix  all 
thefe  Powders  together,  and  divide  them  in¬ 
to  three  Parts ;  and  take  one  Part  in  nine 
fpoonfuls  of  White  wine  in  the  Morning 
Falling,  Faft  two  Hours  after  it :  Do  this 
for  three  Mornings. 

Another  for  the  fame,  that  is  Re- 
commended  as  never-failing. 

TP  A  K  E  Cellandine  and  Yarrow,  of  each 
one  handful ;  twenty  Earth-worms, 
fcoured  in  Afhes ;  pound  all  together  in  a 
Stone  Mortar ;  put  to  them  a  pint  of  Ale 
or  White-wine ;  ftir  all  together  well,  then 
ftrain  it,  and  let  it  boil  foftly,  and  put  to 
it  two  fpoonfuls  of  the  Powder  of  Hart’s- 
horn ;  as  much  Saffron,  frelh  dry’d  and 
powder’d,  as  will  lie  on  half  a  Crown.  The 
Patient  muft  drink  nine  fpoonfuls  of  ic 
Morning  and  Evening,  being  firft  warm’d ; 
do  this  for.  three  Days.  This  Medicine  is 
not  pleafant,  nor  do  I  find  one  that  is,  ex¬ 
cept  Steel  Wine,  or  Water,  which  I  think 
is  allow’d  Infallible.  A 
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A  very  Good  Drink  for  a  Conlump- 

tive  Cough. 

TP  A  K  E  Comfrey,  and  Marfhmallow- 
roots,  of  each  three  ounces ;  let  them 
be  firft  well  dry’d,  Scorzanera,  and  Orange- 
root  Candy’d,  of  each  two  ounces ;  cut  all 
thefe  very  fmall ;  mix  them  well  together, 
then  divide  them  into  feveral  Parts  ;  that  is, 
an  ounce  in  each  Paper ;  take  a  quart  of 
Spring  Water,  and  put  in  one  ounce  of 
thefe  Ingredients;  let  it  boil  gently,  then 
add  a  pint  of  Milk,  and  let  all  boil  gently, 
’till  it  comes  to  a  quart ;  when  ’tis  cool,  ■ 
drink  half;  do  this  twice  a  Day  for  fome 
Time.  b 

For  a  Pluretick  Cough,  or  Pain  in 

the  Side. 

TAKE  two  ounces  of  Oil  of  Turnip- 
feed,  new  drawn ;  the  Syrrops  of  Le¬ 
mons  and  Maiden-hair  each  half  an  ounce ; 
of  Syrrop  of  Violets  one  ounce ;  beat  all 
thefe  with  one  ounce  of  Sugar-candy  ;  take 
a  fpoonful  as  often  as  you  can,  and  be  fure 
you  mix  it  well  when  you  take  it,  being 
apt  to  feparate.  * 

Note,  That  Oil  of  Turnips,  in  any  Ma-  1 
lignant  Cafe,  exceeds  all  other  Oils  that  caA  1 
be  drawn ;  and  can  always  be  had. 

in  I 
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In  a  jirong  Fit  of  the  Afthma. 


^  AKE  Three  ounces  of  Linfeed  Oil, 


cold  drawn  ;  one  ounce  of  the  Syrrop 
of  Balfam  of  Telue,  fhook  well  together; 
drink  all,  or  as  much  of  this  as  you  can, 
Fafting;  ’twill  caufe  a  little  Vomit,  and 
perhaps  a  Stool;  but  has  often  relieved, 
when  Squils  and  Bleeding  has  fail’d;  though 
Squils  in  Extremity  is  almoft  a  Specifick  for 
that  Diftemper. 

Lozenges  for  the  Heart-Burn. 

HTAKE  calcin’d  Oyfter-Shells,  as  found 
on  the  Sea  Coaft;  let  them  be  fo  well 
wafh’d  by  time,  as  to  be  as  white  within 
and  without  as  Mother  of  Pearl ;  dry  them 
Well  by  the  Fire,  and  let  them  be  beat  and 
fifted  as  fine  as  ’tis  pofiible ;  with  half  a 
pound  of  this  Powder  mix  half  a  pound  of 
Sugar,  well  beat  and  fifted ;  wet  this  with 
a  Ipoonful  or  two  of  Milk  and  Water,  to 
make  it  a  very  (lift  Pafte  ;  then  mould  them 
into  Lozenges  neatly,  and  bake  them  very 
dry,  in  an  Oven  that  is  not  too  hot,  for  fear 
of  difcolouring  them  ;  they  do  belt  when 
every  thing  is  drawn  :  this  does  fo  effe&ual- 
ly  fweeten  that  four  Humour  in  the  Sto¬ 
mach,  that  caufes  this  Diftemper,  that  it 
not  only  prevents  it,  but  helps  Digeftion, 


E 


and 
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and  fecures  you  from  all  the  ill  Effefts  that 
are  the  Conlequences  of  it :  And  it  was  re¬ 
commended  on  the  Experience  of  a  very 
worthy  Gentleman,  who  had  fuffer’d  ex- 
treamly,  till  this  Specifick  was  difcover’d : 
And  indeed  this  Medicine  may  be  reafon- 
ably  fuppofed  to  work  the  Cure  ’tis  pre¬ 
ferred  for ;  if  we  will  be  at  the  pains  to 
try  its  immediate  Power  over  the  fharpeft 
Vinegar. 

A  Powder  for  the  WomvFever  in 

Children . 

TAKE  Crab’s  Eyes  and  Corroline,  of 
each  two  drams;  Cream  of  Tartar, 
one  dram  ;  make  all  into  a  very  fine  Pow¬ 
der,  and  give  as  much  as  will  lie  on  a  Six¬ 
pence,  three  Times  a  Day,  in  a  fpoonful  of 
Milk  Water,  and  drink  two  or  three  fpoon- 
fuls  after  it;  if  this  does  not  keep  it  from 
being  Coftive,  give  fome  times,  a  Glitter  of 
Milk  and  Sugar  ;  and  if  the  Weaknefs  con¬ 
tinues,  Rhubarb  tteep’d  in  fmall  Beer, 
drank  conftandy  for  three  Weeks  or  a 
Month,  will  certainly  effect  a  perfect  Cure, 
and  ftrengthen  as  well  as  fweeten  the  Blood  : 
This  Powder  muft  be  taken  at  the  Full  and 
Change  of  the  Moon. 


The 
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The  Mi lk- Water j  proper  totake  with 

the  Powder. 

TPAKE  Shell  Snails  bruis’d,  one  quart; 

Earth-worms,  one  pint ;  Ale-hoof  Be- 
tony,  Penny-royal,  Sage,  Mint,  Scabious, 
of  each  one  handful ;  Comfry  Leaves  and 
Roots  two  handfuls ;  Foxfern  Roots,  two 
handfuls ;  fix  Whites  of  Eggs,  a  gallon  of 
New  Milk,  a  quart  of  Canary  ;  bruife  the 
Herbs,  flice  the  Roots,  and  Diftil  all  in  a 
cold  Still;  fweeten  it  with  Sugar-candy. 

A  good  Drink  in  the  Rickets. 

"  I  v  A  K  E  Currants  and  Raifons  of  the  Sun 
ftoned,  of  each  one  handful ;  Maiden¬ 
hair,  Yarrow,  and  Speedwell,  of  each  one 
handful;  a  large  handful  of  Liver- wort,  a 
handful  of  Dragon’s  Leaves;  nine  Leaves  of 
Hart’s-tongue ;  a  fpoonful  of  Annifeeds,  and 
I  an  ounce  of  Liquorilh  fliced ;  boil  all  thefe 
in  three  quarts  of  fmall  Ale,  till  half  be  con- 
fumed  ;  then  ftrain  it,  and  put  it  in  little 
Bottles,  and  drink  a  draught  of  it  every 
|  Morning,  and  at  four  in  the  Afternoon. 

It  *  *  *  1  «  -  •  •  . 
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Another  for  the  Rickets. 

TAKE  of  French  Barley,  one  ounce  ; 

Buds  of  Fern,  two  ounces;  of  the 
Leaves  of  Egrimony,  Liver-wort,  Hart’s- 
tongue,  Betony,  Maiden-hair,  of  each  of 
thefe  half  a  handful;  Raifons  of  the  Sun 
Bon’d,  one  handful;  eight  Figs,  Liquorifh 
fliced,  half  an  ounce  ;  Annifeeds  bruifed* 
one  ounce  ;  boil  thefe  in  three  pints  of  Spring 
Water,  till  a  third  be  wafted  ;  ftrain  it,  and 
mix  with  it  an  ounce  and  half  of  Sugar- 
candy,  and  ten  drops  of  Spirit  of  Sulpher : 
This  Medicine  feldom  fails,  if  you  give  four 
fpoonfuls  twice  a  Day. 

An  admirable  Method  for  Convul- 

fion  Fits. 

TAKE  Onions  and  black  Pepper,  of 
each  a  like  quantity,  ftamp  both  pret¬ 
ty  final],  and  lay  it  to  the  Soles  of  the  Feet, 
keep  it  on  feven  Hours ;  while  the  Party  is 
in  the  Fit,  force  them  not  to  take  any 
thing,  but  anoint  the  Wrifts,  the  Palms  of 
the  Hands,  and  the  Temples  with  Methri- 
riate  if  kis  a  Child,  and  Spirit  of  Amber 
if  a  Man  or  Woman  ;  between  the  Fits 
give  Black  Cherry- Water,  fweeten’d  with 
Syrrop  of  Male-Piony,  and  Syrrop  of  Clove 
July-flowers ;  and  for  a  Week  after  the  Fit, 
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give  this  conftantly  twice  a  Day  ;  let  it 
wear  a  Necklace  of  Male  Piony-root  about 
the  Neck. 

Another  for  Convulfions. 

I V  E  the  Child  five  or  fix  drops  of 
^  King’s  Drops,  or  Spirit  of  Hart’s-horn, 
in  two  fpoonfuls  of  Black  Cherry-Water, 
fweeten’d  with  Syrrop  of  Male-Piony ;  re¬ 
peat  this  whenever  you  fee  it  coming,  and 
twice  in  a  Day,  before  and  after  every 
Change  of  the  Moon;  Purge  the  Child  once 
in  ten  Days,  or  a  Fortnight,  with  a  fpoon- 
ful  or  two  of  Syrrop  of  Rhubarb,  or  with 
Manna  ;  after  this  Method,  take  an  ounce 
of  Manna,  diffolveit  in  four  ounces  of  Bar¬ 
ley-Water  ;  ftrain  it,  and  give  the  Child  two 
fpoonfuls  at  a  Time,  every  third  Hour,  till 
it  begin  to  work  ;  then  defiff,  and  give 
thin  Chicken  Broath,  or  Water-gruel,  in 
the  working ;  the  Child  may  Purge  thus 
before  the  Drops  are  given  ;  if  the  Child 
ftart  or  grow  pale,  that  you  apprehend  a 
Fit,  lay  a  Blifter  behind  and  below  the  Ear, 
and  give  it  a  Glifter  of  Milk  and  Sugar,  with 
a  very  few  Camomile  Leaves  and  Anni* 
feeds,  and  put  as  big  as  a  fmall  Nutmeg  of 
Diafcordium  into  the  Glifter;  then  ftrain  and 
give  it:  When  you  Purge  with  the  Manna, 
add  to  it  one  ounce  of  Oil  of  fweet  Almonds, 
newly  drawn,  which  be  fure  to  mix  well 

E  3  with 
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with  the  Barley-Water  and  Manna,  that  it 
may  work  off  fmoothly,  and  take  off  all 
Gripings. 

An  admirable  Powder  for  any  Sore 
Mouth,  Thrufh,  or  Canker. 

TA  K  E  of  Red  Sage,  Red  Fennel,  Plan¬ 
tain,  Woodbine  and  Rue,  of  each  one 
handful,  and  of  Allum  four  ounces;  fhred 
the  Herbs,  and  beat  the  Allum,  then  heat 
all  in  a  clean  Shovel ;  keep  them  continual¬ 
ly  ftirring ;  and  when  they  are  very  well 
mix’d,  and  feem  quite  dry  from  ,  all  Juice, 
fpread  them  to  cool,  and  when  they  are 
cold,  beat  them  to  a  very  fine  Powder, 
which  you  muff  fift  ;  you  may  ufe  it  dry, 
or  mix  it  with  Honey  :  ’Tis  Recommend¬ 
ed  as  Infallible  to  Cure  any  fort  of  Sore 
Mouth. 

A  ?nofl  Incomparable  Salve  to  break 
any  Swelling,  and  heal  it ;  and 
good  for  a  Burn. 

TAKE  a  quarter  of  a  pint  of  Sallad 
Oil,  or  for  want  of  it,  as  much  unfalt- 
ed  Butter ;  five  ounces  of  the  beft  Tur¬ 
pentine,  fix  ounces  of  Honey,  three  ounces 
of  Bees- wax,  two  ounces  of  Rofin;  put 
the  Turpentine,  Rofin  and  Bees- wax,  and 

Honey, 
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Honey,  into  a  new  Pipkin,  and  let  them 
fimmer  together,  ’till  all  be  melted  ;  then 
put  in  your  Oil,  and  let  all  boil  together  a 
little  while  foitly ;  then  put  it  into  Pots  for 
Ufe. 

This  was  fent  as  a  very  choice  neceffary 
Salve,  for  all  Families,  and  almoft  for  all 
Ufes  :  And  indeed  I  have  feen  almoft  a 
miraculous  Cure,  on  a  very  bad  Breaft,  by 
this  alone ;  and  therefore  am  obliged  to  do  it 
this  Juftice. 

For  Sore  Nipples  or  Kibe  Heels. 

TAKE  a  pint  of  beft  Sallad  Oil,  half  a 
pound  of  Red  Lead,  one  ounce  of 
Red  Sealing-wax,  and  an  ounce  of  Rofin, 
fix  ounces  of  Bees  wax ;  put  all  thefe  toge¬ 
ther,  and  let  them  boil  to  a  Salve ;  as  foon  as 
ever  it  turns  black  ’tis  enough  ;  then  put 
it  out  prefently,  or  ’twill  be  too  hard  : 
When  you  ufe  it  you  muft  melt  it,  and 
anoint  the  Place  griev’d  with  your  Finger, 
fpread  it  on  a  Cloth,  and  keep  a  Plaifter  on 
it:  This  may  be  very  good;  but  I  think  no¬ 
thing  fo  effeftually  Cures  Kibe  Heels,  as 
doing  them  with  Camphoriz’d  Spirits,  before 
they  break. 
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•  To  Camphorize  Spirit  of  Wine. 


U  T  four  ounces  of  Camphire  into 


a  quart  of  highly  Re&ified  Spirit  of 
Wine;  fet  it  in  the  Sun,  and  always  keep 
it  clofe  dop’d ;  as  foon  as  ’tis  diiTolv’d  ’tis 
fit  for  almoft  all  Ufes,  as  Kibes,  Chilblanes, 
for  Head  Aches,  many  fort  of  Sores,  that 
want  drying  ;  thereiore  is  fometimes  dif- 
folv’d  in  good  Hungary-water :  It  ought 
always  to  be  in  a  Family. 

A  good  Salve  for  Sore  Lips  or 


HP  A  K  E  two  ounces  of  Bees  wax,  as 
-*■  much  good  Sallad  Oil ;  fet  it  over  the 
Fire,  colour  it  with  Alcany-roots ;  when ’tis 
boil’d,  and  of  a  fine  Red,  drain  it  and 
drop  in  Six-penny. worth  of  Balfam  of  Peru  ; 
then  pour  it  into  the  bottom  of  Tea  Cups, 
that  it  may  come  out  in  little  Cakes. 

Another  for  the  fame . 

{PP  A  K  E  four  ounces  of  frefh  Beef-Mar¬ 
row,  or  unfalted  Butter,  three  ounces 
of  Virgin' V Wax,  Alcany-roots  half  an  ounce, 
as  much  Storax,  and  as  much  Gumben, 
one  fliced  Pippin,  half  an  ounce  of  Loaf 
Sugar,  fix  fpoonfuls  of  Claret,  and  four  of 


Sack ; 
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Sack  ;  let  all  boil  'till  ’tis  of  a  good  Colour ; 
then  pour  it  into  Cups  to  cool ;  and  when 
you  take  them  out  dry  the  bottoms  of 
the  Cakes  from  the  Liquid  Part. 

A  pretty  Medici  ne/or  Sore  Nipples. 

INFUSE  Quince-feeds  in  White  Rofe- 
Water,  ’till  ’tis  a  Jelly;  ftrain  it  through 
a  Mullin,  and  wafh  the  Sore  Part  often 
with  it. 

An  Ointment  for  the  Piles,  when 
Swell' d  and  Painful. 

INFUSE  Elder- flowers  in  Linfeed  Oil ; 

let  them  ftand  in  the  Sun  a  Month, 
then  ftrain  it,  and  take  two  fpoonfuls  of 
this  Oil,  an  ounce  of  Bees  wax,  half  an 
ounce  of  Turpentine,  the  Yolk  of  an  Egg; 
beat  all  together  in  a  Mortar ;  fpread  it  on 
a  Cloth,  and  apply  it  to  the  Piles. 

Another  for  the  fame . 

TAKE  an  ounce  of  Virgin’s- wax,  two 
ounces  of  Linfecd-Oil,  half  an  ounce 
of  Camphire,  and  as  much  Sperma-ceta, 
and  one  dram  of  Oil  of  Amber  ;  melt  thefe 
together,  and  fpread  it  on  Plaifters;  when 
♦  you  are  in  Pain,  both  thefe  are  very  good  ; 
but  the  moft  effe&ual  way  to  prevent 

coming 
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coming  to  Extremity,  is,  to  keep  the  Body 
always  open  with  Lenitive  Electuary  and 
Flower  of  Brimftone,  Syrrop  of  Rofes,  or 
any  gentle  cooling  Medicines;  among  which 
number,  ftew’d  Pruans,  though  out  of 
Fafhion,  muft  not  be  defpis’d. 

For  an  Apople£tick  Pain  in  the 

Head. 

BEAT  Ground-Ivy,  and  ftrain  out  the 
Juice;  put  to  this  afpoonful  of  Powder 
of  Marum,  but  not  enough  to  thicken  the 
Juice;  then  take  a  Leaf  of  Tobacco,  and 
wet  it  very  wet  in  this  Juice,  roll  it  up  in 
Pellets,  and  put  it  up  your  Noftrils,  as  fall 
it  hardens  put  up  a  frefh  one ;  ’twill  give 
prefent  Relief,  and  is  much  better  than  ei¬ 
ther  liquid  or  dry  Snuff. 

An  Incomparable  Medicine  for  the 
Scurvy  in  the  Teeth. 

TA  K  E  a  quart  of  good  White-wine  Vine¬ 
gar,  heat  a  piece  of  Steel  red  hot,  and 
quench  it  eight  or  ten  Times  in  the  Vine¬ 
gar,  as  faff  as  you  can  heat  it ;  then  add 
to  this  Liquor  an  ounce  of  Powder’d  Myrrh, 
and  half  an  ounce  of  Maffick  Powder’d ; 
wafh  your  Teeth  twice  or  thrice  a  Day. 
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A  certain  and  immediate  Cure  for 

a  Bruife. 

MAKE  a  Poultis  of  Bran  and  Urine, 
apply  it  as  hot  as  you  can  bear  it ;  if 
’tis  very  bad,  repeat  it  as  it  cools,  and  do  it 
as  foon  as  you  can,  to  prevent  its  fwelling, 
which  the  Air  is  apt  to  occafion. 

To  Cure  Deafnefs  and  Noife  in  the 

Head. 

PUT  your  own  Urine  into  a  Pewter 
Difh,  and  cover  it  with  another ;  then 
put  fome  Coles  under,  and  when  ’tis  hot 
brufh  off  the  clear  Water  that  hangs  on 
the  upper  Difh,  with  a  Feather,  and  drop 
it  into  the  Ear  :  This  has  done  great  Cures. 

A  Mouth  Water  to  Cure  a  Canker. 

TAKE  of  Juice  of  Sage  and  Honey¬ 
suckle,  of  each  fix  fpoonfuls  ;  of  White- 
wine  Vinegar,  two  fpoonfuls;  Roch  Al- 
lum,  one  ounce ;  take  double  the  weight 
of  the  whole  in  Honey,  boil  it  to  a  thick 
Syrrop ;  fcum  it  very  clean,  and  when  ’tis 
cold  put  it  up  for  your  Ufe :  This,  with 
Syrrop  of  Mulberries,  is  good  for  any  Sore 
Mouth. 


A 
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A  good  Sear-Cloth. 

T'AKE  a  pint  and  half  of  Sallad  Oil, 
half  a  pound  of  Red  Lead,  a  quarter 
of  a  pound  of  White  Lead,  a  quarter  of  a 
pound  of  Caftle  Soap,  two  ounces  of  Bees¬ 
wax,  two  ounces  of  Oil  of  Bays,  two  ounces 
of  Barrows-greafe ;  boil  the  Leads  in  the 
Oils,  till  they  look  brown ;  then  put  in  the 
reft,  keeping  it  ftirring  ’till  it  works ;  then 
make  it  into  Rolls,  firll  Oiling  your  Hands : 
This  fliould  boil  five  Hours. 

A  mojt  Admirable  Balfam.,  for  out¬ 
ward  or  inward  Sores.,  Filtula’s^ 
Ulcers j  &c. 

TAKE  an  equal  quantity  of  Liijfeed  and 
Sallad  Oil,  to  three  pints  of  this  put 
one  pound  ofChio  Turpentine,  well  wafh’d 
in  Red  Rofe- Water,  half  a  pound  of  Red 
Sanders,  half  an  ounce  of  Maftick,  half  an 
ounce  of  Cochineal,  half  a  pound  of  good 
Yellow  Bees- wax,  one  pint  of  Spirit  of  Sack ; 
thefe  muft  fimmer  over  a  flow  Fire,  ’till 
all  are  incorporated ;  then  keep  it  clofe 
ftop’d  for  your  Ufe :  Half  this  quantity 
will  laft  many  Years. 

I  could  not,  in  Gratitude  to  the  generous 
Communicator,  and  Juftice  to  the  World, 

omit  , 
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omit  inferring  this;  becaufe  it  promifes 
Miracles  in  all  inward  Ulcers,  as  it  does 
outward,  if  anointed;  but  as  to  my  own 
particular,  I  believe  no  Balfam  that  was 
ever  made,  exceeds  that  called  the  FryaFs 
Balfam ,  in  the  Firfl  Part  of  this  Book; 
you  may  take  the  bignefs  of  a  Nutmeg  of 
this,  always  Failing  an  Hour  before  and 
after. 

A  Draught  of  the  Salts  in  a  Fever. 

'T'AKE  Black  Cherry-water,  two  ounces ; 

Compound  Piony- Water,  one  ounce; 
Salt  of  Hart’s-horn,  one  fcruple ;  Salt  of 
Wormwood,  half  a  dram  ;  Salt  of  Amber, 
three  grains ;  Spirit  of  Sulpher,  fifteen  drops; 
take  this  Draught  every  fix  Hours,  till  you 
have  taken  eight  or  ten  Draughts :  This  has 
done  very  great  Cures,  without  the  Bark, 
where  the  Fever  is  occafion’d  by  a  great  Cold ; 
it  fweetens  and  cools  the  Blood,  and  revives 
the  Spirits  and  Head  to  admiration. 

A  very  pie  a f ant  PolTet  in  a  Fever. 

i 

P  U  T  two  ounces  of  Preferv’d  Barberries 
•*-  into  one  quart  of  Milk;  let  it  boil  and 
ftrain  it,  drink  when  you  are  Thirfty. 
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A  Milk  Water,  for  a  Hooping 

Cough. 

'T'  A  K  E  of  Ground  Ivy,  Rofemary  and 
Hyffop,  of  each  one  handful;  diftil 
them  in  a  quart  of  new  Milk,  and  let  it 
drop  on  a  quarter  of  a  pound  of  Sugar- 
candy:  Take  a  fpoonful  Night  and  Morn¬ 
ing,  and  as  often  as  you  pleafe. 

* 

An  Excellent  Remedy  for  a  Sore 
Throat,  which  taken  in  Time  will 
prevent  a  Quinfey. 

HP  A  K  E  five  fpoonfuls  of  Syrrop  of  Elder- 
-■*  berries,  and  mix  with  one  fpoonful  of 
Honey,  and  as  much  Salt  Prunel  (in  Pow¬ 
der)  as  will  lye  on  a  Shilling;  TakeaTea- 
fpoonful  of  this  as  often  as  you  can. 

For  Convulfion  Fits. 

p  E  T  a  Dozen  of  Live  Moles,  when 
with  young ;  flick  them  with  a  Knife 
in  the  Throat,  ’till  they  are  dead ;  then 
open  them,  and  take  out  all  the  Intrails ; 
put  them  in  a  Earthen  Pan,  and  by  degrees 
dry  them  in  an  Oven,  ’till  they  are  fit  to 
Powder ;  then  Powder  and  fift  them  thro’ 
a  fine  Sieve ;  give  the  Child  as  much  as 


in  Phyfick  and  Surgery.  79 

will  lie  on  a  half  Crown  in  Black  Cherry- 
Water,  once  in  three  Hours,  for  three 
Times ;  then  every  Night  going  to  Reft, 
for  three  Times.  If  you  fear  a  return, 
give  it  three  Nights  before  the  Full  and 
New  of  the  Moon. 

I  dare  fay  this  is  an  approv’d  Receipt, 
becaufe  I  had  it  from  a  very  choice  Hand  ; 
but  I  fhould  fear  ’twould  be  impoflible  to 
make  a  young  Child  take  fo  much  of  fo  loath- 

fome  a  Thing  as  this  Powder  muft  needs  be. 

- 

Another  for  the  fame. 

'  rTT>  A  K  E  half  a  pound  of  the  Roots  of 
-*•  Angle  Piony,  flice  them  thin,  four 
pj  ounces  of  Gentian-Root  diced  thin,  a  peck 
:i  of  Juniper  Berries  bruis’d,  Commin-feeds, 
}>  Coriander-feeds,  Carraway-feed,  Pine-feed, 
3|  Grommile-feed,  of  each  two  ounces  bruis’d, 
c!  Sage,  Pimpernel  Roots,  Rue,  Rofemary, 
Ei  Balm,  of  each  two  handfuls,  a  good  quanti- 
ty  of  Clove  July-flowers,  Lilly  of  the  Valley, 
il  Sage-flowers,  if  they  can  be  got,  Rofemary- 
ll  flowers  you  may  always  keep  dry,  add  a 
1!  handful  of  each  of  thefe  ;  Cloves,  Ginger, 
1  Nutmegs,  Gallingall,  Cardimums,  Cubebs, 
<|  of  each  two  drams,  bruife  them  ;  then  take 
a  handful  of  dry’d  Betony- flowers,  half 
.  a  handful  of  Egremony,  chop  all  thefe 
r  Herbs,  and  put  them  into  fteep  in  three 
gallons  of  Ale,  not  too  New  ;  let  it  lie  one 
’  ’  Night 
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Night  or  better  in  fteep;  then  Still  it*  and 
draw  it  down  pretty  low,  fo  mingle  fmall 
and  ftrong  together ;  if  it  be  too  ftrong  for 
a  little  Child,  put  to  a  fpoonful  of  this  Wa¬ 
ter  one  fpoonful  of  Black  Cherry*Water. 

A  Salve  for  a  Rupture. 

MELT  a  pound  ofDeerfuet,  and  put 
to  it  a  handful  of  Soloman-feal,  as 
much  Comfrey-roots,  and  as  much  Moufe- 
ear,  ftamp  all  the  Herbs  and  Roots  ;  ftrain 
and  boil  them  with  the  Suet ;  when  ’tis  well 
mix’d  and  confumed  to  half  of  the  quantity, 
then  add  four  ounces  of  Adders-fpear,  and  an 
ounce  of  fine  Bole  Armoniac,  well  pow¬ 
der’d  and  fifted ;  mix  all  and  keep  it  for 
Ufe  ‘  When  you  lay  it  on  the  Part,  bind  it 
hard.  For  a  Rupture  in  the  Throat,  lie 
always  in  a  Neckcloth  tyed  hard. 

An  Excellent  Way  to  make  the 

Purging  Syrrop  of  Rofes. 

* 

/T'  A  K  E  Damask  Rofes  before  they  are 
full  blown,  cut  off  the  white,  then 
pour  upon  them  two  quarts  of  Succory- 
Water  boiling;  let  this  infufe in  the  Embers  • 
an  Hour  ;  then  ftrain  it  very  dry,  and  pour 
that  Liquor  upon  as  many  more  Rofes,  fo 
cut,  as  it  will  cover;  let  this  infufe  as  be-  J 
fore,  then  ftrain  it,  and  to  every  pint  of 

this  i 
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this  Liquor,  put  near  two  pound  of  Sugar; 
Ms  the  belt  Purging  Syrrop,  for  almoft  all 
Ufes,  that  is  made. 


A  K  E  four  Cloves  of  Garlick,  roaft 


A  them  till  they  are  foft ;  then  bruife 
out  the  Pulp,  and  put  it  into  fix  fpoonfuls 
of  Honey,  two  fpoonfuls  of  the  Powder  of 
Elicampane;  of  Liquorifh,  Annifeeds  and 
Coriander  feeds,  all  finely  powder’d  and 
lifted,  one  fpoonful  and  a  half;  mix  all  well 
together,  and  take  the  bignefs  of  a  Nut¬ 
meg  Morning  and  Night. 

Amoji  Incomparable  Steel  Eledtuary. 

HP  A  K  E  two  ounces  of  '  Conferve  of 
Brook-lime,  Conferve  of  Water-crelTes, 
and  Scurvy-grals,  each  two  ounces ;  the 
Yellow  Rind  of  a  Sevil  Orange  grated, 
two  large  Nutmegs  grated,  and  an  ounce 
of  Prepared  Steel;  mix  all  up  with  Syrrop 
of  Poppies,  and  take  the  bignefs  of  a  Wall- 
nut  in  the  Morning,  and  at  five  in  the 
Afternoon. 


F 
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A  bitter  Tin£ture  for  a  Pain  in  the 

Stomach. 


AKE  a  handful  of  Roman  Worm- 


wood,  as  much  Ground-Ivy,  two 
drams  of  Gentian,  one  dram  of  Gallingall 
root,  four  ounces  of  the  thin  Yellow  Rind  of 
Oranges,  one  dram  of  Cardimums  the  lefs, 
Saffron  one  dram,  Cochineal  one  dram  ; 
infufe  all  thefe  in  one  quart  of  Brandy,  fet 
them  in  the  Sun,  or  in  warm  Embers,  ’till 
’tis  well  tinftured ;  ftrain  it  and  take  one 
fpoonful  in  a  Glafs  of  any  Wine  :  ’Tis  an  In¬ 
comparable  Bitter. 

A  Medicine  for  any  one  that  has  1 
been  bit  by  a  Mad  Dog. 

TAKE  a  handful  of  the  Herb  call’d 
Ladies  Bed-ftraw,  bruife  it  in  a  Mor¬ 
tar;  then  roll  up  the  Leaf  and  Juice,  with 
a  lump  of  Butter,  and  make  the  Party  H 
fwallow  it.  ’Tis  fent  me  as  an  immediate 
Cure  for  Man  or  Beaft. 

A  very  good  Way  to  prevent  the  j 
Nail  growing  into  the  Toe.  i 

IF  the  Nail  of  your  Toe  be  hard,  and  apt  i 
to  grow  round,  and  into  the  corners  of  | 
your  Toe ;  take  a  piece  of  broken  Glafs  and 


fcrape  * 
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fcrape  the  Top  very  thin,  do  this  when¬ 
ever  you  cut  your  Nails,  and  by  conftant 
ufe,  it  makes  the  corners  fly  up,  and  grow 
flat  •,  fo  that  ’tis  impoflible  they  fhould  give 
you  any  Pain. 

To  make  the  Hair  grow  Thick. 

TAKE  Rofemary,  Maiden-hair,  Southern¬ 
wood,  Mirtle-Berries,  Hazel-Bark,  of 
each  two  ounces  ;  burn  thefe  to  Afhes  on 
a  clean  Hearth,  or  in  an  Oven;  put  this 
Afhes  in  White-wine,  to  make  a  ftxong 
Lye,  and  walh  the  Hair  Daily  at  the  root; 
keep  it  cut  pretty  fhort :  It  kills  the  Worm 
which  is  at  the  root,  and  is  more  effectual 
than  Bear’s  Greafe,  or  any  fort  of  Poma¬ 
tum,  which  rather  feeds  than  deftroys  that 
Enemy  to  the  Hair. 

A  Salve  for  a  Burn  or  Scald,  which 
will  effectually  take  out  the  Fire. 

TAKE  a  pint  of  Sallad  Oil,  half  a 
pound  of  White  Lead,  and  a  quarter 
of  a  pound  of  Virgin’s  Wax;  boil  all  toge¬ 
ther  foftly  till  it  looks  of  a  dark  brown 

Colour,  then  roll  it  into  Rolls. 

-  * 
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Jn  Excellent  way  to  make  the  Salve 
Gratia  Dei.,  which  is  to  be  made 


AKE  Vervane,  £etony,  and  Pimper- 


db  nel,  of  each  one  handful  ;  ftamp  them 
and  boil  them  in  three  quarts  of  White- 
wine,  till  half-be  confumed  ;  then  ftrain  it 
through  a  Linen  Cloth,  and'fet  it  over  the 
Fire  again;  put  to  it  one  pound  of  the  beft 
Rofin,  well  beaten,  four  ounces  of  Virgin’s-  % 
wax,  or  Yellow  Wax,  diffolv’d  in  Woman’s 
Milk,  and  one  ounce  of  Maftick  well  pow¬ 
der’d  ;  boil  all  in  the  Wine,  till  it  be  melted,  I 
ftirring  it  well  and  faft  ;  then  take  it  from 
the  Fire,  and  put  to  it  a  pound  of  Tur¬ 
pentine,  ftirring  it  ’till  it  be  cold  ;  then  the 
Salve  will  rife  above  the  reft,  which  you 
muft  take  out,  and  labour  with  your  Hands, 
as  Shoe  makers  do  their  Wax,  and  you  may 
make  it  in  Rolls,  or  keep  it  all  together  in 
a  Pan.  This  was  omitted  in  the  Firft  Part ;  1 ]■ 
but  is  fent  me  again  from  the  fame  Charita-  :  j 
ble  Family,  on  whofe  repeated  Experience, 

I  dare  fet  down  fome  of  the  many  Vertues,  I 
’Tis  good  lor  all  Sorts  of  Wounds*  new  and  ; 
old,  it  cleanfes  and  heals;  eateth  off  Dead  \ 
Flefh,  and  generateth  New  ;  it  mollifies  I 
Boils,  draws  out  Thorns,  breaks  Impoft-  i 
humes  j  is  good  in  the  Canker  and  a  Fiftula, 


Bruifes 
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Bruifes  on  the  Sinews,  St.  Anthony's  Fire, 
and  it  affwageth  Swellings. 

An  Ointment  for  St -  AnthonyV 

Fire. 

f  '  A  T  H  E  R  Elder-flowers  in  the  Spring, 
and  fill  a  Bottle  as  full  as  it  can  hold  ; 

1  then  wet  them  with  Linfeed  Oil,  and  fet 
i  them  in  the  Sun,  prels  out  this  very  hard, 
:  and  put  to  four  ounces  of  this,  half  a  dram 
of  Saffron,  an  ounce  of  foft  Soap,  and  boil 
it  to  an  Ointment ;  juft  before  you  take  it 
off  the  Fire,  ftir  in  an  ounce  of  Cerufe; 
when  you  life  it  make  it  warm,  and  anoint 
the  Place;  dip  foft  Paper  in  the  Ointment, 
and  cover  it  when  you  drefs  it,  which  rauft 
be  twice  a  Day,  wafh  it  with  Spirit  of 
Wine,  in  which  a  little  'Venice  Treacle  has 
been  mix’d. 


To  make  Extract  of  Amber. 


']  HP  A  K  E  two  drams  of  good  Ambergreafe, 
as  much  Sugar-candy,  twelve  grains  of 
!  Musk,  and  fix  grains  of  Civet;  beat  all  fmall 
:  together,  and  put  this  mixture  into  a  Bottle, 

;  that  has  a  glafs  Stopper  ;  pour  upon  thefe  In¬ 
gredients  four  ounces  of  highly  Rectified  Spi¬ 
rit  of  W ine  ;  fet  it  in  warm  Embers  for  twen¬ 
ty  four  Hours,  while ’tis  warm,  feparatethe 
clear  from  thedrofs:  This  Extrad  is  much 

F  3  better 
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better  for  all  forts  of  Ufe  than  Amber- 
greafe  ;  five  or  fix  drops  in  any  Thing,  gives 
a  moft  noble  Perfume ;  half  this  quantity 
will  laft  a  great  many  Years  ;  but  kis  pro¬ 
per  in  all  Families  diftant  from  London ,  be- 
caufe  often  preferib’d  in  Cordials. 


To  make  a  Sweet  Water- 

^"*1^  A  K  E  half  a  Bufhel  of  Damask  Rofes, 
not  over-blown,  pick  them  into  a 
broad  Pan,  and  put  in  two  good  handfuls 
of  Lavender* tops,  when  it  has  juft  {hot  the 
Ear;  put  in  alfo  four  ounces  of  Cloves,  and 
ftir  all  together,  putting  in  three  pints  of 
Eofe-Water,  and  cover  them  with  a  Pewter 
Difti  and  a  Napkin  clofe  ;  let  them  ftand 
a  Day  and  a  Night,  ftir  them  twice  or 
thrice  in  the  Day,  and  then  ftill  them  in  a 
cold  Still ;  put  into  the  Bottle  four  grains 
of  Musk,  and  a  Pebble  Stone  tyed  in  a 
Rag. 
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0  keep  Artichoke-Bottoms,  for  Sauce , 

4  '  Page  24 
In  a  ftrong  Fit  of  the  Afthma,  65 
For  an  Apopledfick  Fain  in  the  Head \ 

74 

A  very  good  Elettuary  for  an  Afthma,  8 1 

An  Ointment  for  St.  Anthony’s  Fire,  85 

To  make  Ext  rad  of  Amber,  ibid. 


B. 


A  pretty  Way  to  Eat  cold  Boil’d  Beef,  19 

The  Savoy  Bifkets,  s  .  *  45 

To  flop  a  violent  Bleeding  immediately ,  5  z 

A  certain  and  immediate  Cure  for  a  Bruife,  7  % 
A  mofl  admirable  Balfam,  for  Sores,  Fiftula’s,  Ul¬ 
cers,  &c,  76 
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To  make  Calf s-Foot-Broth,  Page  8 

Calves-Feet,  another  Way ,  9 

To  drefs  a  Cod’s-Head,  ibid. 

To  broil  Chickens,  10 

A  very  pretty  Cruft  for  Tarts ,  16 

To  Collar  Veal,  25 

White  Lemon  Cream,  32 

Cream  Flummery ,  *  33 

Currant  clear  Cakes,  ibid. 

Ra*  berry  Cakes,  34 

A  ?noft  admirable  Way  to  dry  Cherries,  37 

To  make  Apricock  Cakes,  59 

A  pie  af ant  Medicine  for  a  Cough,  49 

An  eafy  Medicine  for  a  dry  Husking  Cough,  50 
An  excellent  Remedy  for  the  Stone-Cholick,  71 

For  a  Cholick  attended  with  Painful  Vomitings , 

ibid. 

The  Compoftng  Draught  for  the  Cholick,  52 

A  Syr r op  for  an  old  Cough,  -  57 

A  moji  Excellent  Procefs  in  a  Confumption,  58 

59 

For  the  Canker,  6 2 

A  very  good  Drink  for  a  Confumptlve- Cough, 

6  4 

For  a  Pleuretick  Cough,  or  Pain  in  the  Side , 

ibid. 

An  admirable  Method  for  Convulfion  Fits,  68 

Another  for  Convulfions,  69 

To  Camphorize  Spirit  of  Wine ,  72 

A  Mouth  Water  to  Cure  a  Canker,  75 

A  Milk  Water  for  a  Hooping’ Cough,  78 

For  Convulfion-Fits,  '  ibid. 

Another  for  the  fame ,  79 

Herb 
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i  Herb  Dumplins,  Page  27 

I  For  a  Dropfy,  55 

1  To  Cure  Deafnefs,  and  Noife  in  the  Head,  75 

E. 

1  To  Roajl  Eels,  1 3 

.  An  excellent  Furging  Elixir,  56 

j  An  approv'd  Frocefs  for  the  Eyes,  60 

|  A  moft  excellent  Salve  for  the  Eyes,  ibid. 

!i  A  mojl  incomparable  Steel  Ele&uary,  81 


F. 


»!  French  Bread,  26 

ji  A  Draught  of  the  Salts  in  a  Fever,  77 

h  A  very  pie  af ant  Fojfet  in  a  Fever,  ibid. 

G. 


li  A  good  Gravy, .  to  keep  ready  for  any  Ufe, 
|i  To  make  good  Ginger-bread,  without  Butter , 
!1  For  the  Gravel, 

11  \  *  *  f 


Ij  To  make  a  cold  Hafh,  or  Salad-Magundy , 
!i  An  excellent  Meat  of  Hog’s  Head, 
i\  Lozenges  for  the  Heart-burn, 

11  To  make  the  Hair  grow  thicks 
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Icing  for  Tarts ,  Page  44 

To- draw  an  Impofthume  out  of  the  Ear ,  62 

A  Medicine  for  the  Jaundice,  65 

A  never  failing  one  for  the  fame ,  ibid. 


L. 


F<?r  0  Loofenefs  and  Bloody  flux , 

M. 
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A#  incomp  arable -Way  to  make  Milliard,  23 

To  keep  Mufhrooms  without  Fickle ,  jfor 

t  24 

17?  make  Mackeroons,  30 

37?  make  Red  ^//w-Marmaladp,  Zff  JeUyy  3  5 
37?  make  Marmalade  of  Ripe  Apr  i  cocks,  38 

To  make  Marmalade  of  Orange  Flowers ,  39 

ii  Medicine  for  any  one  that  has  been  bit  by  a 
Mad  Dog,  8  2 
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E?r  Satv  Nipples,  or  Kibe  Heels , 

A  Salve  jor  Sore  hips  or  Nipples, 
Another  for  the  fame 5 
A  pretty  Medicine  for  Sore- tipples, 
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ibid. 
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To  make  Plum-Porridge, 
To  Roaft  Pike  or  Mackerel \ 
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To  'moke  a  Pally  of  Beef  or  Mutton ,  cos  good  as 
Venifon ,  Page  14 

A  Shrimp- Pye,  1 5 

A  Hare-Tye ,  ibid. 

A  Green-Goofe-Tye ,  1 6 

To  Pot  Cbefhire-Cbeefe ,  17 

A  wry  good  Way  to  keep  Tongues  in  Pickle,  for 

Boilings  to  eat  Hot  or  Cold*  20 

An  admirable  Pickle,  in  imitation  of  India  Bamboo , 
exattly  as  that  is  done 3  ibid. 

To  Pickle  /mail  Onions ,  2 1 

To  Pickle  Cucumbers  in  flices ,  22 

A  A^o/VTo/^o-Pudding,  2? 

£o/?  Ffoy  to  make  the  old  Englifli  Bread  Padding, 

.  ■  .  ..  26 

An  excellent  Oat-meal  Pudding,  27 

A  Rice  or  Millet- Pudding,  ibid. 

A  Pancake- Pudding,  28 

Puffs  to  fry  inftead  of  fritters ,  ibid. 

An  Almond-Pudding,  29 

A  Lemon- Pudding,  30 

An  Ororgo-Pudding,  for  Skins ,  31 

To  Prefer ve  Cherries ,  36 

To  Prefer  ve  Green  Apricocks ,  37 

To  Preferve  Rod  0/7^  ITfr/Ye  Currant s,  .  40 

To  Preferve  Grapes,  •  /  ■  ibid. 

To  Dry  Plumbs,  41 

To  Preferve  or  Candy  Orange  and  Lemon  Teels , 

42 

To  make  a  pretty  fort  of  Lemon  Puffs,  43 

To  make  Pafte  for  a  Pafty,  44 

An  admirable  Medicine  for  the  Piles,  $0 

An  admirable  Powder  for  any  Sore  Mjoutb ,  Tbrujb , 
or  Canker ,  70 

An  Ointment  for  the  Tiles,  73 

Another  for  the  fame ,  ibid. 

Rasberry- 
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Rasberry-Jamm,  Page 

A  good  Drink  in  the  Rickets, 

Another  for  the  Rickets, 

A  Salve  for  a  Rupture, 

An  excellent  Way  to  make  the  Purging  Syrrop 
Rofes,  r 


S. 


A  Sweet  Sauce  for  boitd  Mutton ,  15 

To  Soufe  a  Turkey  in  imitation  of  Sturgeon ,  19 

To  Stew  Cucumbers  to  eat  Hot ,  23 

For  the  Stone,  5  3 

An  excellent  Ale  for  the  Scurvy,  54 

A  Purging  Diet  Drink  for  the  fame,  .  $7 

A  moft  incomparable  Salve  to  break  any  Swelling,  0V. 

70 

An  incomparable  Medicine  for  the  Scurvy  in  the 

Teeth ,  74 

A  good  Sear-cloth,  76 

A  bitter  Tin  Sure  jor  a  Vain  in  the  Stomach,  82 
A  Salve  for  a  Scald  or  Burn ,  8  3 

To  make  the  Salve-Gratia  Dei,  84 
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To  make  Orange-Tarts,  4? 

To  draw  out  a  Thorn,  *  62  , 

An  excellent  Remedy  for  a  Sore  Throat,  and  to  | 
prevent  a  ^uinfey,  78  I 

A  very  good  Way  to  prevent  the  Nail  growing  into 
the  Toe,  82  K 
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To  Stew  Wild-Fowl,  Page  i  r 

A  Rice  White-Pot,  32 

To  make  Barbadoes-Water^  47 

Poppy-Water,  for  an  Aftbma ,  49 

A  Spring  Water  to  Sweeten  the  Bloody  See .  56 

A  Powder  for  the  Worm-Fever  in  Children ,  65 

A  Milk  Water,  proper  to  take  with  the  Powder ,  67 
To  make  a  Sweet  Water,  85 
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